Pasta with Sausage and Leeks
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Kosher salt

2 tblsp. olive oil

¾ lb. Italian sausage, casings removed

2 large leeks, trimmed, light green and white parts cut into ½ inch pieces

1 tblsp. finely chopped shallot

2 tblsp. butter

1 cup frozen young peas, defrosted and drained

1 cup chicken broth

Black pepper

1 lb. campanelle or other short-cut pasta

½ cup grated parmesan cheese; more for serving if you like

Put a large pot of generously salted water on to boil. Cook pasta while preparing sauce.

In a large skillet, heat the olive oil over medium-high heat. Cook the sausage, breaking it up, until golden in color; about 5 minutes. Add the leeks and cook, stirring often, until soft; about 8 minutes. Stir in the shallot and cook for 1 minute. Add 1 tblsp of butter, the peas, and broth. Heat to a boil. Reduce heat to medium low and simmer gently for 5 minutes. Season with salt and pepper. Cover skillet and keep warm until pasta is ready.

Cook the pasta until al dente; about 12 minutes.  Drain and return to the pot over low heat. Add the sausage and leek sauce to pasta and toss well. Remove from heat and add remaining 1 tblsp butter and the grated Parmesan. Toss well. Transfer to a serving platter or individual bowls. Serve immediately with more grated Parmesan on the side.

Enjoy!

--http://neverenoughthyme.wordpres.com
Adapted from original recipe appearing in Fine Cooking Magazine
