BALSAMIC MUSHROOM AND SAUSAGE PASTA
12
oz. medium tube pasta (such as mezzi rigatoni or pipe rigate)

1½
tsp. Diamond Crystal or ¾ tsp. Morton kosher salt, divided, plus more

4
Tbsp. extra-virgin olive oil, divided

4
Tbsp. unsalted butter, divided

1
lb. crimini or button mushrooms, cut into ¼" pieces

8
oz. hot Italian sausage

1
large red onion, finely chopped

4
garlic cloves, coarsely chopped

2
Tbsp. tomato paste

¼
tsp. crushed red pepper flakes


Freshly ground pepper

1/3
cup balsamic vinegar

Finely grated Parmesan (for serving)

Cook 12 oz. medium tube pasta in a large pot of boiling salted water, stirring occasionally, until al dente. Drain, reserving 1 cup pasta cooking liquid.

Meanwhile, heat 2 Tbsp. extra-virgin olive oil and 2 Tbsp. unsalted butter in a large Dutch oven or other heavy pot or skillet over medium-high until butter is melted. Add 1 lb. crimini or button mushrooms, cut into ¼" pieces, and cook, stirring occasionally, until slightly softened, about 2 minutes. Add 1 tsp. Diamond Crystal or ½ tsp. Morton kosher salt; cook, stirring occasionally, until liquid is evaporated and mushrooms are browned, 5–7 minutes. Transfer to a small bowl.

Heat remaining 2 Tbsp. extra-virgin oil in same pot over medium-high. Add 8 oz. hot Italian sausage and ½ tsp. Diamond Crystal or ¼ tsp. Morton kosher salt. Cook, breaking meat into smaller pieces with a wooden spoon or heatproof rubber spatula, until cooked through, about 2 minutes.

Add 1 large red onion, finely chopped, and cook, stirring occasionally, until lightly browned, about 5 minutes. Add 4 garlic cloves, coarsely chopped, and cook, stirring often, until combined and fragrant, about 2 minutes. Return mushrooms to pot and add 2 Tbsp. tomato paste and ¼ tsp. crushed red pepper flakes; season with freshly ground black pepper. Cook, stirring often, until paste is darkened in color, about 2 minutes. Pour in ? cup balsamic vinegar and cook, scraping up any browned bits stuck to bottom of pot, 30 seconds.

Reduce heat to medium. Add pasta, ½ cup reserved pasta cooking liquid, and remaining 2 Tbsp. unsalted butter. Cook, stirring often and adding more pasta cooking liquid a little at a time if needed, until pasta is coated and sauce is glossy, about 30 seconds.

Transfer pasta to a platter; top with finely grated Parmesan.

Sign In or Subscribe to leave a Rating or Review

Dark and moody in color but surprisingly bright and light to eat, this quick dish comes together in just 30 minutes. Hot Italian sausage sings backup in this dish to a pound of mushrooms and a heap of caramelized red onion. A glug of balsamic vinegar, used to scrape up any browned bits that build up on the bottom of the pot, adds complexity, acidity, and a little sweetness in one fell swoop. Use a midlength tube-shaped pasta so all the mushroom and sausage bits have a place to hide.

Serves: 4 
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This has quickly become one of my favorite recipes! I’ve made it once with regular pasta and once with gluten free pasta, and both were delicious. A good quality balsamic vinegar definitely makes a difference, and I use slightly less than the 1/3 of a cup. The sweetness and tang from the balsamic go perfectly with the nuttiness and umami of some freshly grated parmesan. Cozy fall/winter dinner vibes!

o ELIZABETH

o NEW ORLEANS

o ½7/2024

We used chicken hot Italian sausage and it was excellent. We also drizzled balsamic glaze on top and that added another touch of richness.

o RRV

o NORWICH, VT

o ½6/2024

Very tasty! Make sure to leave the pasta water for the final part! The balsamic adds a unique flavor profile to the pasta that I had not tried before.

o JOHN DOE

o HOUSTON, TX

o ½5/2024

A delicious and easy recipe for weeknights! Made this exactly as written with the exception of using sweet italian sausage (grabbed the wrong package at the store) and letting the balsamic cook down longer than 30 seconds (more like 1.5 - 2 minutes). Also, I added double crushed red pepper to offset the sweet sausage. It was perfect, balanced, and proportioned well. I made everything in one heavy pot with a strainer insert, so it took a bit longer, but if you used two and cooked the pasta and sauce simultaneously, this would be a very quick, no fuss meal.

o ANONYMOUS

o RICHMOND, VA

o ½3/2024

My wife loved this - definitely a keeper for a quick and easy supper. Made the recipe as advertised, but could easily add any spare veg from the fridge.

o TASTY SUPPER

o UK

o ½½024

This was a great alternative to your typical pasta sauce and the balsamic adds a unique twist. I agree with the last person, the balsamic was the perfect amount, just make sure you cook it a little longer if it’s feeling too strong. I even ate the leftover two days in a row which doesn’t usually happen.

o HEATHER

o AUSTIN, TX

o ½½024

excellent recipe to enjoy with the family

o ANONYMOUS

o CANADA

o 1/18/2024

We thought that this was very good. I made the recipe as written but, I broke my cardinal rule on reviewing a recipe that I altered a bit. I did add just some finely chopped red, yellow, and orange pepper. I sautéed them after the mushrooms and then added them with the mushrooms in the recipe. There is just something that screams peppers when making Italian sausage and pasta. Not necessary at all but it was all delicious and the peppers added a bit of color. For those who commented on the Balsamic being too strong, I think that you didn't let it cook off enough as I felt it was the perfect compliment! I've already shared it with my working Mom friends as a quick, easy, tasty meal. This one is a keeper which doesn't happen as often anymore!

o LAURIE S

o FORT COLLINS, CO

o 1/13/2024

This was good but strong. The balsamic overwhelms most everything, the exception being the fennel in the sausage. Next time I would either cut the balsamic to a ¼ cup or add more pasta water, nearly the full cup. I ended up eating maybe a half portion because the balsamic was so much.

o MATTHEW

o EVANSTON, IL

o 1/12/2024

This was good! We used vegan sausages and it was super tasty,. I got nervous about the amount of salt and cut some out after I tasted the mushrooms, but it would have been fine. Next time will use the full amount of salt - the balsamic would have cut it perfectly.

o AILEEN

o HALIFAX, NS

o 1/10/2024

This was fine, but boring and surprisingly bland.

o JH

