
For 4

300g dried pasta – penne, trofie or similar

olive oil

1 onion, chopped

8 good-quality pork sausages

1 tbsp fennel seeds

2 good pinches crushed dried chillies 

2 tbsp crème fraiche or cream 

2 generous handfuls young leaf spinach

Bring a large pan of water to the boil and cook the pasta according to the pack 
instructions. Heat a slug of olive oil in another pan, tip in the onion and fry for 5 
minutes or so. 

Meanwhile, squeeze the sausage meat out of the sausage skins and add to the 
pan (or simply add your sausages, chopped). Cook the sausage meat and onion 
together for 10 minutes, breaking the sausage meat up into smallish chunks as it 
cooks, adding the fennel seeds and crushed chillies towards the end of the cook-
ing time.

Drain the pasta, return it to the pan and toss with the sausage mixture, crème 
fraiche and spinach. Eat piping hot.
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Pasta with sausage ,  
  fennel  and spinach


