
I t e m  #      I t e m                               P r i c e
12074       Chicken & Apple Link Sausage       $3.29/lb
92074       Chicken Rope Sausage 
              with Tomatoes and Parmesan         $2.89/lb

S a u s a g e  R e c i p e s :
C h i c k e n  S a u s a g e ,  P a r m i g i a n n a - R e g g i a n o  

&  B r u s s e l s  S p r o u t s  P a s t a

Item #     Amount Ingredients
92074 4 cups Sliced Chicken Sausage
66790 1cups Parmiggiana-Reggiano 
99057 6 cups Cleaned Brussels Sprouts 
36320 2 lbs     Organic Penne
54875 4 oz Extra Virgin Olive Oil
42526 to taste Fresh Ground Pepper

2 cups White Wine
99905 ½ cup Diced Shallots
99711 ½ cup Sliced Garlic
26771 to taste Kosher Salt

Method
• Blanch and shock brussels sprouts, cut in

half. 
• Blanch and shock the pasta in lightly salted

water.
• In a large sauté pan render the chicken

sausage in the oil.
• Add the sprouts and when they start to

brown, add the garlic and shallots and
sweat until tender.

• Add the wine and reduce by half.
• Add pasta and re-therm to serving temp.
• Season with salt and pepper.
• Plate in large deep platter and drizzle with

some oil, garnish with the Reggiano.     
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Our chef’s tried and true recipes! Genuine home style flavors - great for pastas, grilling and pizzas.

Item #     Amount Ingredients
99689 3 lb Harvest Blend
9003202 1 lb Fennel Sliced
72305 1/2 lb Diced Parsnips
90771 1 lb Pancetta Diced
30220 1 ½ cups Blended Oil
97870 1 cup Diced Red Onions
99711 ½ cup Minced Garlic
91945 2 tbsp Chopped Cilantro
99120 1/2 lb Diced Celery
45330 1 #10 White Beans
19720 2 qt Chicken Stock
12074 4 lbs Chicken & Apple Sausage

to taste Salt & Pepper
Method
• Brown the pancetta in the oil and the veg-

etables and sweat until tender, add cilantro.
• Add the garlic and beans, cook 5 minutes.
• Add the stock and the sausage, cook until

stock is reduced and cassoulet is thick.
• Season with salt & pepper and serve with

crusty bread.

C h i c k e n  S a u s a g e  
&  R o o t  Ve g e t a b l e  C a s s o u l e t


