SAUSAGE AND TORTELLINI SOUP

 1 
pound hot Italian sausage (see note)

 1 
cup chopped white or yellow onion

 6 
cloves of garlic, sliced (see note)

 5 
cups beef broth

 1½ 
cups dry red wine

 1
15-ounce can diced tomatoes with liquid

 ½ 
teaspoon each of basil and oregano

 8 
ounces tomato sauce

 1 
cup thinly sliced carrot

 1 
cup thinly sliced zucchini

 1
medium green bell pepper, chopped

 3 
tablespoons chopped Italian parsley

 12 
ounces cheese tortellini

Grated parmesan or Romano cheese for garnish Use bulk sausage or links with casing removed. Add to a large Dutch oven or other thick-bottom pan and sauté with a splash of extra-virgin olive oil, breaking up clumps. When browned, remove from pan. Retain about a tablespoon of drippings in the pan, then add onion and garlic and cook until just tender and translucent taking care not to burn the garlic. 
Return sausage to the pan along with the broth, wine, tomatoes, seasonings and tomato sauce and bring to a boil over medium heat.

Reduce the heat and add carrots, zucchini and pepper. Bring to a simmer and continue the simmer for 
20-30 minutes, periodically skimming excess fat if necessary. Add parsley and tortellini and continue to simmer, stirring until tortellini is softened (test one for texture with your goal being al dente). Serve the soup in bowls with a generous garnish of grated cheese and a crusty artisan bread for dipping. 
Make it a light meal with a simple greens salad “on the side.”

Note: Fraboni’s sausage is highly recommended. If you prefer, substitute Fraboni’s sweet (mild and add a bit of gentle “heat” with a pinch of pepperoncino (red pepper flakes). You can thicken the soup somewhat by adding about 1/3 cup of the grated cheese for the final simmering period. Stir well to blend. Slicing the garlic allows it to cook with less chance of burning.
Her lovely words returned me to Fraboni’s Italian Delicatessen on Owen Road in Monona and their Italian sausages being an ingredient in a reader’s prize recipe. And many thanks to Mike Repas for sharing another one of his favorite recipes.
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