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Sausage Penne with Roasted Veggies
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The perfect weeknight dinner that everyone will love!

Timing
Prep time Total time Skill level
20 mins 50 mins Easy

What You'll Need

8 ounces of uncooked Penne (2 cups)

1 Ib of your favorite sausage (2 links of sausage)
1 hot and 1 garlic sausage cut into quarter-inch pieces, once cooked
1 cup of diced cherry tomatoes

1 diced bell yellow pepper

1 cup of diced mushrooms

2 cloves of garlic (minced)

Y cup olive oil

Y cup grated Parmesan cheese

1 sprig of fresh basil

Salt and pepper to taste
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Directions

Ul

. Preheat oven to 400° F. Line a rimmed baking sheet with parchment paper or foil.
. Spread out the chopped tomatoes, mushrooms, and minced garlic. Drizzle with olive oil

and season with salt and pepper. Roast in the oven for 15-20 minutes.

Preheat pan to medium heat and cook sausages until almost cooked through. Cut the
sausages into % inch pieces and return to the pan, adding the tomatoes from the oven.
Mix thoroughly and continue cooking.

Cook Penne al dente according to package directions.

. Once the pasta is cooked, mix it in with the sausages, tomatoes, and mushrooms.

Serve in your favorite bowl and top with Parmesan cheese and a sprig of basil.



