
CUSTOMER FAVORITE
Italian Sausage Farfalle
with mascarpone Parmesan sauce

IN YOUR BOX
6 oz. Cremini Mushrooms
1 Shallot
2 Parsley Sprigs
12 oz. Italian Sausage
6 oz. Farfalle Pasta
½ tsp. Red Pepper Flakes
2 oz. Red Cooking Wine
14 oz. Diced Tomatoes, Canned
1 ½ oz. Mascarpone Cheese
1 ½ oz. Grated Parmesan Cheese

IN YOUR KITCHEN
Olive Oil
Salt
Pepper
Colander
Medium Pot
Medium Pan

www.homechef.com/2559

30-40 min. Easy5 days Mild934
Calories Prep & Cook Time Cook Within Difficulty Spice Level

NUTRITION per serving 110g carbohydrates 37g fat 50g protein 1690mg sodium | soy-free, nut-free



FROM THE CHEF
There’s no better method for 
telling your pasta has reached 
al dente than tasting it. Before 
draining, carefully remove one 
of the bowties and bite into 
the center (where it’s pinched 
together), as this tends to be the 
last part to finish cooking.

Did you know... 
Sausage is one of the oldest forms 
of processed food, having been 
mentioned in Homer’s Odyssey. 
Modern day Italian sausage in 
America means coarsely ground pork 
seasoned with fennel, which has a 
pleasant anise (licorice) flavor, and 
can be made sweet or hot (with dried 
pepper flakes added).

Prepare the Ingredients
Cut mushrooms into ¼” slices. Peel and mince 
shallot. Stem parsley. Rinse sausages, pat dry, and 
on a separate cutting board, slice each sausage link 
into 5 pieces.

Cook Mushrooms and Shallots
Heat pan with rendered fat over medium heat. Add 
mushrooms and shallot and cook until mushrooms 
have released their moisture and shallots have soft-
ened, 5-6 minutes. Sprinkle with red pepper flakes 
(use a pinch at first, then add more to taste). Add red 
cooking wine and cook for another minute, scraping 
caramelized meats and vegetables from bottom of 
pan. Using wine to loosen caramelized bits of food from 
the pan is called “deglazing” and is a classic cooking 
technique.

Cook the Sausage
Heat 1 tsp. olive oil in a medium pan over medium 
heat, add sliced Italian sausage, and cook for 5-7 
minutes, or until links reach a minimum internal 
temperature of 160 degrees. Transfer sausages to a 
plate. Drain (never down the sink!) off all but 2 tsp. of 
rendered fat from sausages for cooking mushrooms 
later.

Complete the Sauce
Add canned tomatoes and their juices, mascar-
pone, grated Parmesan (reserving 2 tsp. for garnish), 
and cooked Italian sausage. Season with a pinch 
of salt and pepper. Simmer 5 minutes while stirring 
continuously.

Cook the Pasta
Add pasta to boiling salted water and cook 8-10 
minutes, or until al dente (Italian for “to the tooth”, 
meaning it still has a little bite or firmness). Drain in 
colander, return to pot, toss with 1 tsp. olive oil, and 
set aside.

Plate the Dish
In a bowl or plate, place a serving of pasta and ladle 
a generous portion of sauce on top. Garnish with 
parsley and remaining Parmesan cheese. 
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WHILE YOU COOK
• Salt refers to kosher salt in this 

recipe–it has bigger grains and 
is easier to pinch than table 
salt, allowing more control over 
flavor. If using regular table salt, 
reduce measured amounts 
by half.

• After cooking sausages, 
remember to reserve 2 tsp. 
of rendered fat for the 
mushrooms.

• Heads Up! Parmesan is used 
in both the sauce and as a 
garnish.

• Spice Alert: Control spice level 
to your tastes. Half of a red 
pepper flake packet is mild, 
a full packet is medium, and 
both packets will set the roof 
on fire!

BEFORE YOU COOK
• Take a minute to read through 

the recipe before you start–we 
promise it will be time  
well spent!

• Place a colander in the sink
• Thoroughly rinse produce and 

pat dry
• Bring a medium pot of lightly 

salted water to a boil


