
Fry the sausage in the oil in a large 
frying pan over a medium-high heat, 
until browned all over. Add the garlic 
and tomato purée to the pan, then 
sauté for another minute or two. Cut 
the tomatoes in half, then add them to 
the pan. Stir and cook for about 10-15 
minutes. Stir in some extra dried chilli 
if you like it hot, then season with salt 
and pepper.

Meanwhile, bring a saucepan of salted 
water to the boil, add the pappardelle 
and cook according to the packet 
instructions, until al dente. Drain.

Stir the pappardelle through the sauce, 
then serve with a little chopped basil 
and a dollop of ricotta scattered over 
the top.

SERVES 2

200g pappardelle

3 garlic cloves, peeled, finely 
chopped

1 tbsp tomato purée

2 tbsp extra-virgin olive oil

10 ripe plum tomatoes

2 spicy Italian sausages, skin 
removed, crumbled

a pinch of dried red chilli, if you 
like your pasta spicy

salt and freshly ground  
black pepper

2 tbsp smoked ricotta or 
mozzarella, or grated Pecorino

chopped basil, to garnish
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