Spicy Orecchiette with Chicken Sausage and Kale
Spicy Orecchiette with Chicken Sausage and Kale is a fast, easy, and filling weeknight dinner that will always satisfy. Plus, leftovers reheat beautifully!
Prep Time: 5 mins
Cook Time: 15 mins
Total Time: 20 mins
Total Cost: $7.74 recipe . /$1.94 serving
 
Servings: 4 about 1.5 cups each

Ingredients
· 8 oz. orecchiette $1.33 (or shells)
· 2 Tbsp olive oil $0.32
· 12 oz. chicken sausage $2.99
· 2 Tbsp butter $0.27
· 2 cloves garlic, minced $0.16
· 8 oz. chopped kale* $2.14
· 1/4 cup grated Parmesan $0.44
· 1/4 tsp crushed red pepper $0.02
· 1 pinch salt $0.02
· freshly cracked pepper to taste $0.05
Instructions
Instructions
0. Cook the orecchiette according to the package directions. Before draining the orecchiette in a colander, reserve about 1/3 cup of the starchy pasta water.
1. While the orecchiette is cooking, begin preparing the rest of the recipe. Slice the chicken sausage into medallions.
2. Add the olive oil and chicken sausage to a large pot and sauté over medium until the chicken sausage begins to brown (about 5 minutes).
3. Add the minced garlic and butter to the pot with the sausage and continue to sauté for one more minute.
4. Next, add the chopped kale and reserved pasta water. Turn the heat down to medium-low and continue to cook and stir until the kale has wilted (about 2-3 minutes). Use your spoon to dissolve any browned bits off the bottom of the pot as you stir.
5. Remove the pot from the heat and stir in the cooked and drained orecchiette. If the pasta and kale are still steaming heavily, let the contents of the pot cool for about 5 minutes, stirring occasionally to release steam. You want the Parmesan to coat the pasta, but not melt.
6. Once the pasta and kale is hot, but not steaming, add the grated Parmesan, crushed red pepper, salt, and about 15-20 cranks of a pepper mill. Stir to combine, then taste and add more salt if needed. Serve warm.

