
1 lb. of quality penne pasta 
2 tbsp. olive oil, divided
1 package of 4 Beyond Meat Spicy Sausages (or any preferred meatless sausage brand) 
3-4 cloves garlic, minced
½ tsp. red pepper flakes
1 (28 oz.) can crushed tomatoes
2 tbsp. tomato paste
1 tbsp. maple syrup
½ tsp. sea salt
¼ cup basil leaves, minced 
vegan parmesan, optional

Start by preparing the pasta. In a large pot, bring salted water to a boil. Go to next step while water
boils and prepare the sausage.  Add 1 lb. of penne pasta and cook for 10-12 minutes, until noodles are
al dente. Remove from heat and strain. Toss with one tbsp. of olive oil and set aside. 
In a large skillet (large enough to fit sauce, pasta, and sausage), cook the sausage at medium-high
heat on all sides until browned.  About 8-10 minutes.
Remove skillet from heat and remove sausage from the skillet. Place sausage on a plate lined with a
paper towel.  Move on to the next step.  Let sausage cool a bit and slice into rounds. 
In the same skillet (don't wash), return it to heat and heat up the remaining 1 tablespoon of olive oil
over medium-heat. Add garlic and red pepper flakes and sauté for a minute. Add the crushed
tomatoes, tomato paste, maple syrup, and salt and bring to a boil. Reduce heat to a simmer and
simmer for 10 minutes until the sauce thickens slightly. 
Remove from heat and add the finely chopped basil, sausage rounds, and penne pasta.  Combine by
folding together.
Serve immediately with vegan parmesan cheese and more fresh basil. 

Nebbiolo and a hearty pasta go together like 2 peas in a pod!  This is a splurge meal that is perfect for a
Saturday evening at home.  It comes together very quickly and feels indulgent.  I like to lighten it up with a
simple kale salad dressed in freshly squeezed lemon juice with a touch of olive oil, salt, and pepper.  You

can omit the red pepper flakes and use a less spicy sausage for a tame version. 

Ingredients:   (Serves 4-6)

Instructions:

PENNE ALL'ARRABBIATA WITH "SAUSAGE" 

PLANT-BASED PAIRING:  2019 MORRA GABRIELE LANGHE NEBBIOLO
Grape Varietals:  100%  Nebbiolo 

Aromatic profile rich in fruity nuances, such as small berries, rose, violet and light notes of sweet spices. The sip
is enveloping and soft, with an intense tannin and toasted memories.  Pairs well with hearty meat substitutes and

recipes with hearty red sauces, pasta, and mushrooms. 

R E C I P E  B Y  P O W E R E D  B Y  P L A N T S  C O N S U L T I N G  

https://www.iherb.com/pr/La-Tourangelle-100-Organic-Extra-Virgin-Olive-Oil-16-9-fl-oz-500-ml/80660?rcode=ALF4879
https://www.amazon.com/gp/product/B0771S8RHQ/ref=as_li_qf_asin_il_tl?ie=UTF8&tag=thswli0a-20&creative=9325&linkCode=as2&creativeASIN=B0771S8RHQ&linkId=817ac0eeab04d6dbb768413766c9fb1b
https://www.iherb.com/pr/bergin-fruit-and-nut-company-organic-medjool-dates-14-oz-397-g/42380?rcode=ALF4879
https://www.mydarlingvegan.com/vegan-parmesan-cheese/

