
Pasta with Sausage, Squash, Sage
 and Brown Butter

INGREDIENTS

tWe love this recipe via NY Times Food - A cozy combination of spicy sausage and squash that’s glossed with nutty, 
sage-spiked butter and Parmesan. If you’re not a meat eater, omit the sausage and you’ll be happy too.  You can use any 
pasta or even ravioli. This is a fall crowd pleaser and if you haven’t had brown butter, you’re in for a very special 
surprise!

This project was funded in part by the Connecticut Department of
Agriculture through the Community Investment Act.

1 pound cupped or tubed pasta, like  or penne
1 pound hot Italian sausage links
2 tablespoons extra-virgin olive oil, plus more for the pasta
¾ pound peeled butternut squash, cut into 1/2-inch cubes (about 2 cups)
Salt and pepper
6 tablespoons unsalted butter or ghee
12 medium sized sage leaves - if you love sage, definitely add more!
½ cup grated Parmesan, plus more for garnish

Buy some fresh bread to serve alongside pasta!



Market Shopping List 

DIRECTIONS

• Pasta & parmesan - DiFiore
• Butternut - 18th C. Purity, Apis Verdi, Blueberry Hill Organics, Bluebird Hill, Colgan, CT Valley, Easy Pickin’, Oxen Hill,   
     Riverview
• Olive oil - Ariston
• Sausage - Proctor Hall Farm
• Ghee - FarmTrue (CFM guest vendor)
• Sage - Easy Pickin’
• Bread - Hartford Baking, Soleil & Suns, Shayna B’s (gluten free)

•  Butter, salt, pepper - Highland Park Market of Coventry

Bring a large pot of heavily salted water to a boil. Meanwhile, cook the sausage: In a sauté pan or skillet large enough to 
     hold all the pasta, add the sausage and enough cold water to cover. Set over medium-high heat, then remove from
     the heat when the water hits a boil, about 8 to 10 minutes.

Transfer the sausage to a cutting board and cut into 1/2-inch coins. Dry out the pan and return it to the stove.

In the same pan, heat the olive oil over high until nearly smoking. Add the sausage and cook, flipping once, until dark
     brown on both sides, 5 to 7 minutes. Remove the sausage to a paper towel-lined plate, then reduce the heat to medium. 

Add the squash and a pinch of salt to the pan. Let cook, stirring briefly and scraping up any browned bits on the bottom of 
     the pan, until browned, 5 to 7 minutes. 
While the squash is browning, add pasta to boiling water, and cook to al dente according to package directions. Reserve 1 
     cup of the pasta cooking water, and drain the pasta.

When the squash is nicely browned, add the butter and sage and cook until the butter is golden, nutty smelling and 
     foaming, just a minute or two, then immediately remove the pan from the heat and add back the sausage.

Add the pasta to the pan and mix with the brown-butter sauce (if the pasta has cooled off too much, return the pan to low 
     heat while you combine everything). Stir in the cheese, then add pasta water as needed to smooth the sauce. Adjust with 
     salt and pepper, and serve with extra parmesan, if you like.
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