LINGUINE with FENNEL & SAUSAGE yields 4 to 6 portions






          recipe developed by The Clever Cleaver Brothers®
3 tablespoons butter




        
         1 1/2 cups 1/2"-diced Roma tomatoes

4 tablespoons minced shallots


   


1/8 teaspoon saffron

2 cups thinly sliced fresh fennel (or celery)

   

1/2 teaspoon marjoram

1 pound cooked and half-sliced Italian sausage
   

1/2 teaspoon salt

2 cups chicken broth 






1/2 teaspoon black pepper





      

  
   

   4 cups cooked linguine (12 oz. raw)








               
   1 cup shredded Peccorino cheese

1.
In a large sauté pan, melt the butter. Add minced shallots and cook for 30 seconds.

2.
Add the fennel and cooked, sliced sausage. Heat for 1 minute.

3.
Add the chicken broth, Roma tomatoes, saffron, marjoram, salt and pepper. Combine and simmer for 15 minutes.

4.
In a large bowl, place the cooked linguine that has been drained well. Add the cooked sauce and mix. Toss with shredded Peccorino cheese.

5.
Serve the Linguine with Fennel & Sausage in individual bowls. ENJOY!

