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OI‘eCChlette & Sa usage Sz.ausage and buttern.ut squash is a flavor-match made in heaven. We've shallow
fried rosemary to sprinkle the frizzled leaves overtop at the end, and use the

with Squash, Rosemary & Ricotta aromatic rosemary oil to take this pasta dinner to the next level!l Nutty Parmesan,

and a rich creamy dollop of ricotta make this an impressive pasta dinner that
@ 20-30min % 4 Servings comes togetherin no time! Cook, relax, and enjoy!



What we send

« fresh rosemary

 baby arugula

.« uncased sweet ltalian
sausage

« butternut squash

What you need

+ butter?

+ koshersalt & ground
pepper

- olive oil

+ white wine vinegar 7

Tools
- colander
- large skillet

Read through the whole recipe
before you start. Rinse and dry all
produce before using. Weights
may vary slightly.

For recipes containing garlic, you'll
find one head of garlic in your box.

We recommend you use coarse
kosher salt stored in a container
that allows you to grab it with
your fingertips, or scoop with
measuring spoon.

Allergens

Milk (7), Sulphites (17). May
contain traces of other allergens.
Packaged in a facility that
packages gluten containing
products.

Nutrition per serving
Calories 880.0kcal, Fat 35.0g,
Proteins 40.0g, Carbs 104.0g

1. Cook pasta

Bring a large pot of salted water to a
boil. Add pasta and cook, stirring
occasionally, until al dente, 10-12
minutes. Reserve 1%z cups pasta water,
then drain. Finely grate Parmesan.

4. Cook sausage

Add sausage to skillet and cook,
breaking into small pieces, until
browned and cooked through, about 5
minutes. Return squash to skillet and stir
to combine. Add pasta to skillet along
with 1 cup of the pasta water and 2
tablespoons butter. Cook, stirring, until
pasta is coated in a thick sauce. Add
Parmesan and % cup more pasta
water and stirto combine.

2. Fryrosemary

Meanwhile, heat ¥4 cup oil in a large
skillet over medium-high. Add rosemary
sprigs and cook, stirring occasionally,
until crisp and oil is slightly darkened,
about 1 minute. Transfer rosemary to
paper towel to drain and pour oil into a
heatproof bowl.

5. Make salad

In a small bowl, toss arugula with 1
tablespoon vinegar and 1
tablespoon olive oil. Season to taste
with saltand pepper.

3. Cook squash

Meanwhile, cut squash into %2-inch
cubes, if necessary. Add 1 tablespoon
rosemary oil to same skillet over
medium-high heat. Add squash, season
with saltand pepper and cook, stirring
occasionally, until tender and browned,
about 8 minutes. Transferto a bowl.

6. Finish & serve

Spoon pasta into bowls. Strip crispy
rosemary leaves from stems and
sprinkle over pasta. Top pasta with a
dollop of ricotta and drizzle with some
of the remaining rosemary oil. Serve
salad on top oralongside. Enjoy!

Questions about the recipe? Cooking hotline: 866.228.4513 (Mon - Fri 9AM-9P M)
View the recipe online by visiting your account at marleyspoon.com sfy #marthaandmarleyspoon
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