One Pot Pasta with Sausage and Zucchini
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Recipe by: Laura Vitale
Serves 410 6

Prep Time: 15 minutes
Cook Time: 30 minutes

Ingredients

___2 Thsp of Olive Qil

__11b of Italian Sausage, casing removed
2 Large or 4 Small Zucchini, diced

__1 Large Yellow Onion, diced

__4 Cloves of Garlic, minced

_114.5 oz can of Diced Tomatoes

__ 2 cups of Short Cut Pasta

__5 cups of Vegetable Stock or any other
stock of your choice

__1 Thsp of Italian Seasoning

__1/4 cup of Freshly Grated Parmiggiano
__Salt and Pepper, to taste

1) In a large heavy duty pot, add the olive
oil, preheat it over medium heat, add the
sausage making sure to break it up as
much as you can with a wooden spoon and
allow the sausage to cook for about 3 to 4
minutes.

2) Add the chopped onion and garlic, saute
for about 5 minutes, add the stock,
tomatoes and lItalian seasoning, bring to a
boil and allow to simmer for about 15
minutes.

3) Add the zucchini, simmer for 10 minutes, add the pasta and cook
according to package instructions.

4) Adjust the seasoning to taste, stir in the freshly grated parm and
serve!

Visit www.LauraintheKitchen.com for lots more delicious recipes, and don't forget to subscribe!
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