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Broccoletti & Chorizo Bread
Crumb Pasta

YOU'LL NEED

1 lb f resh chor izo OR
spicy I ta l ian sausage
– no casing
1 lb favor i te tube-
shaped pasta –  z i t i
or  r igatoni
1  ½  C fresh coarse
bread crumbs or
panko
Chunk of pecor ino,
parmesan,  or  r icotta
salata for  grat ing
6 tbs ol ive oi l  –
div ided
¼  C tomato paste –
(4oz can)
Kosher salt  & fresh
ground pepper
6 cloves gar l ic –  th in
s l ice
1  Bunch of
broccolett i  –  t r im
stems,  coarse chop

Cook the sausage in a large pot over medium-

high heat ,  breaking up the meat w/ the back of

a spoon,  unt i l  browned,  5 to 8 minutes.  Us ing a

s lotted spoon,  remove the sausage,  leaving the

fat behind.

Add 3 tablespoons oi l  & the bread crumbs to the

pot;  season w/ salt  & pepper.  Cook,  st i r r ing

frequent ly ,  unt i l  the bread crumbs are golden

brown,  2 to 3 minutes.  Transfer  to a bowl.

Cook the pasta in a large pot of  salted boi l ing

water unt i l  just  a l  dente.  Drain ,  reserv ing at

least  1  cup of the pasta water.

Meanwhi le ,  heat the remaining 3 tablespoons

ol ive oi l  in  the pot ,  then add the gar l ic & cook,

st i r r ing occasional ly ,  unt i l  i t ’ s  toasted & golden

brown,  2 to 3 minutes.  Add the tomato paste &

cook,  st i r r ing constant ly ,  unt i l  i t ’ s  a n ice br ick-

red color  & starts  to st ick a bit  to the bottom of

the pot ,  2 to 3 minutes more.

Reduce the heat to medium-low & add the

broccol i  rabe,  then season w/ salt  & pepper.

Cook,  st i r r ing occasional ly ,  unt i l  i t ’ s  a l l  wi l ted &

br ight green,  3 to 5 minutes.

Add the pasta & chor izo back to the pot along

w/ 1/2 cup of pasta water.  Cook,  st i r r ing

constant ly ,  unt i l  each piece of pasta is  coated

nicely  in  the tomato-y,  chor izo-y sauce.

Serve straight f rom the pot (or  not) ,  w/ toasted

bread crumbs & pecor ino for  spr ink l ing over

ALL YOU HAVE TO DO

Thank you for
supporting local!


