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Valley Dish
.

Ingredients:
2 tbsp extra virgin olive oil
3 Garlic cloves
1 teaspoon crushed red pepper
2 tbsp Pecorino Romano
4 Italian sausage links
1 head of broccoli
1 lb Orecchiette pasta
Salt & Pepper to taste

Directions
In a large pot bring water to a boil and add salt.
Cut broccoli into florettes (discarding leaves)
Add broccoli to the boiling water, and let cook for 10 to 15 minutes depending on your desired texture. (Broccoli should be tender, but not falling apart)
While your broccoli is cooking, add your extra virgin olive oil in a medium size sauté pan over medium heat and add garlic cloves and brown lightly.
Remove the casings from your sausage and break into small pieces, add to the pan with the garlic and brown the sausage.
Remove the garlic cloves from the pan.
When your sausage has browned and you have removed the garlic cloves, strain the broccoli and add it to the sausage pan allowing some of the cooking water to drip into the mixture. (Continue to allow your cooking water from the broccoli to boil)
Add the crushed red pepper, salt and pepper to taste.
Add the Orecchiette pasta to the boiling water you used to cook your broccoli, following the cooking instructions on the package.
If using fresh pasta, cooking time should be no more than 4 minutes.
Continue to simmer your broccoli and sausage mixture while the pasta is cooking.
Strain the pasta, and add to the broccoli and sausage. Sprinkle with Pecorino and toss well. Add additional cooking water if needed. Serve Hot. Buon Appetito!!




Read more: http://www.azcentral.com/12news/recipes/articles/2010/12/29/20101229phoenix-recipe-orecchiette-sausage-broccoli.html#ixzz1OcGmrc7m
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