	Bow Tie Pasta a la You

        5         Johnsonville Italian sausage links

    1  16 oz pkg  farfalle (bow tie) pasta

        3 T       olive oil

        3 cloves  garlic, minced

        1         onion, sliced in coins

       15         cherry tomatoes, halved

                  Salt & pepper to taste 

Place five Johnsonville Italian links into a large skillet and cook according to the package directions.  While sausage is cooking, start pasta.  When sausage is done, remove links from the pan and cool until they can be handled, then slice into ½ inch coins.  Keep remaining drippings from the sausage, and add the olive oil and 



	minced garlic to the skillet.  Heat on low until the garlic releases its flavor, but not browned.  Add sliced vegetables and saute for two minutes, or until tender.  Mix the sliced sausage with the vegetables in the skillet, and cook until sausage is heated through.  Add cooked and drained pasta to skillet and toss with the sausage and vegetables.  Add salt and pepper to taste.  Serve warm.

OPTIONAL SPECIAL TOUCHES:
Add  cup of red wine to the sausage and vegetable while
1/2 sauteing.

Add 1/4  cup cup chopped green onion.

Top with shredded Asigo cheese.

Substitute one large red or green pepper for one of the vegetable selections.

                                              Rose Gervasio



