PASTA WITH SAUSAGE, BASIL, AND MUSTARD
1 
pound penne, rigatoni, or medium shells

1 
tablespoon extra-virgin olive oil

8 
hot Italian sausages, meat removed from casings and crumbled (about 1 ½ pounds)

¾ 
cup dry white wine

¾ 
cup heavy cream

3 
tablespoons grainy mustard


Pinch of crushed red pepper

1 
cup thinly sliced basil

Cook the pasta in a large pot of boiling salted water until al dente and then drain.

Meanwhile, heat the olive oil in a large, deep skillet. Add the sausage meat and brown over moderately high heat, about 5 minutes.

Add the wine and simmer, scraping up the browned bits from the bottom, until reduced by half, about 5 minutes.

Add the cream, mustard, and crushed red pepper and simmer for 2 minutes.

Remove the skillet from the heat, add the pasta and basil, and toss to coat.

Serve at once.

Suggested pairing: The ripe flavors of a soft, round California Merlot best complement this hearty pasta.
In 2018, Food & Wine named this recipe one of our 40 best. The pasta with sausage and mustard is perfect for a cool fall or winter evening and comes together quickly, so it's as suited for a busy weeknight as it is a cozy weekend. Don't be suspicious of the dish's flavor combination; although grainy mustard, spicy sausage, crisp white wine, and fragrant basil may seem like an odd assortment to accompany pasta, the finished product is greater than the sum of its parts, a synchronized medley of tastes and textures that you'll be craving again and again.

SERVES: 4 






Nigel Slater September 2002
Food & Wine Member

07/0½023

Delicious! I’ve made this twice now. The first time I made it with regular Dijon because I didn’t have the whole grain mustard on hand and I mistakenly bought just one package of sausage-that was nowhere close to the second attempt. The second time I had all the correct ingredients and just doubled the sauce as others have suggested. It was a hit even with three picky teenagers! Make this recipe as written, don’t substitute things (I made sure my sausage was cooked and doubled the sauce as I said). You won’t regret it. It does make a lot of food!
In matching spicy sausage with a creamy mustard sauce and fragrant basil, British cookbook author Nigel Slater created a quick pasta supper with warm, mildly spicy flavors.

Read More

Food & Wine Member

06/0½023

Quick, easy, and even my picky husband liked it. I did add some aged manchego and a splash of pasta water at the end to help thicken the sauce. I would definitely make again.

Yves Antaya

03/29/2023

Easy and simple to make, so tasty

Food & Wine Member

03/14/2023

Very easy to make, and full of all sorts of great flavours. I would caution that cooking any pork product for "about 5 minutes" is a little risky, but everything else is good. And this is such a great "vase" recipe to add tons of variations to! Have fun with this one!

Food & Wine Member

03/10/2023

This recipe was very easy to prepare and very tasty. I wasn't sure about using hot Italian sausage, so I cooked half hot and half mild. The addition of grainy mustard really completes the zesty flavor of this pasta dish. I will definitely make it again!

Food & Wine Member

03/05/2023

I always use half or quarter the amount of pasta a recipe calls for. Reserve pasta water to add as needed. Added caramelized mushrooms, roasted broccoli rabe and garlic. I omitted the basil. Pecorino romano to finish. Simply a wonderful recipe.

Food & Wine Member

02/06/2023

Simple and easy to follow added parmesan at the end! Family loved it!

Food & Wine Member

02/03/2023

Absolutely love it. I have made it several times, for my co-workers, family, and friends. Everyone always dives in.

It’s a go-to comfort food for me.

Food & Wine Member

0½9/2023

My husband was apprehensive when I told him I was making this for our dinner party, but after he had the first bite, he was convinced. And our guests were very impressed. This is a delicious recipe as is. Try it.
