
Orecchiette and Italian Sausage
with broccoli and Parmesan cheese

IN YOUR BOX
10 oz. Orecchiette Pasta
12 oz. Broccoli
4 Garlic Cloves
4 Parsley Sprigs
4 Italian Sausage Links
4 fl. oz. White Cooking Wine
4 tsp. Chicken Base
.9 oz. Butter
1 ½ oz. Grated Parmesan Cheese

IN YOUR KITCHEN
Olive Oil
Salt
Pepper
Cooking Spray
Medium Pot
Baking Sheet
Colander

www.homechef.com/3634

25-35 min. Easy5 days Not Spicy541
Calories Prep & Cook Time Cook Within Difficulty Spice Level

NUTRITION per serving 67g carbohydrates 20g fat 27g protein 912mg sodium | low-calorie, soy-free, shellfish-free, nut-free



FROM THE CHEF
Adding butter to sauce off of the 
burner allows it to thicken and 
enrich sauce without separating.

Did you know... 
Using reserved pasta water in sauce 
is a classic chef trick to control 
consistency and provide thickening 
power.

Cook the Pasta
Add pasta to boiling water and cook until al dente, 
11-13 minutes. Reserve 1 cup pasta water and drain 
pasta in colander. Rinse with cold water to stop 
cooking process. Leave in colander and set aside. 
Reserve pot; no need to wipe clean. While pasta 
cooks, prepare ingredients.

Finish Sausage and Cook Broccoli
Place broccoli on other half of baking sheet and 
toss with 2 tsp. olive oil, ¼ tsp. salt, and a pinch of 
pepper. Bake until broccoli is tender and sausage 
reaches a minimum internal temperature of 165 
degrees, 8-10 minutes. Remove from oven and allow 
sausages to rest until cool enough to handle. Place 
sausages on a clean cutting board and cut into ½” 
slices on an angle. While sausage and broccoli bake, 
make sauce.

Prepare the Ingredients
Cut broccoli florets into bite-sized pieces. Mince 
garlic. Stem and mince parsley. Rinse sausage links 
and pat dry.

Make the Butter Sauce
Heat 2 tsp. olive oil in pot used to sear sausages 
over medium-high heat. Add garlic to hot pot and 
cook until fragrant, 30 seconds. Add white wine and 
reduce by half, 1-2 minutes. Add chicken base and 
reserved pasta water, bring to a simmer, and cook 
until slightly reduced, 3-5 minutes. Remove from 
burner and swirl in butter. Season with a pinch of 
salt and pepper and add parsley (reserving a bit for 
garnish).

Sear the Italian Sausage
Heat 2 tsp. olive oil in pot used to cook pasta over 
medium heat. Place sausages in hot pot and cook 
until lightly browned, 3-4 minutes per side. Transfer 
to one half of prepared baking sheet. Sausages will 
finish cooking in later step. Reserve pot; no need to 
wipe clean.

Plate the Dish
Toss pasta, sausage, and broccoli in butter sauce. 
Garnish with remaining parsley and grated 
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.

• Whether it’s a baking sheet in 
the oven or a pan on the stove, 
you never want to overcrowd 
your pan. Add a second baking 
sheet or cook in batches 
when necessary for delicious, 
golden-brown results.

• Some can’t get enough garlic, 
and others prefer a lighter 
touch. Use fewer cloves in 
sauce if preferred.

• Heads Up! Parsley is used 
twice. Most is added to sauce, 
and a pinch garnishes dish.

BEFORE YOU COOK
• Take a minute to read through 

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

• Preheat oven to 450 degrees
• Bring a medium pot of lightly 

salted water to a boil
• Thoroughly rinse produce and 

pat dry
• Prepare a baking sheet with foil 

and cooking spray
• Place a colander in the sink


