SLOW COOKER PUTTANESCA WITH ROASTED BROCCOLINI

1 
28 whole peeled tomatos, crushed

½ lb. 
spicy Italian sausage (about 2 links), casings removed, broken into small pieces

½ 
cup pitted kalamata olives, halved

2 
Tbsp tomato paste

2 
Tbsp drained capers

1 
small yellow onion, chopped (about ¾ cup)

1 
anchovy fillet, finely, chopped 
2 
cloves garlic; chopped

1¼ 
tsp kosher salt, divided

¼ 
tsp. freshly ground black pepper.

2
bunches Broccolini (about 1 lb.), trimmed

2 
Tbsp. olive oil

8 
oz. pappardelle pasta

Shaved Parmesan cheese and torn fresh basil, for serving

Mix tomatoes, sausage, olives, tomato paste, capers, onion, anchovy, garlic, ¾ teaspoon salt, and pepper in a 4 to 6-quart slow cooker. Cover and cook on low until sausage is cooked through, about 6 hours.

PREHEAT oven to 425°F. 
Toss together Brocàolini, oil, and remaining ½ teaspoon salt. Spread on a rimmed baking sheet and roast until tender, 10-to 15 minutes. Cook pasta according to package directions; drain. Top pasta with sauce, cheese,

and basil. Serve with Broccolini.

PER SERVING: 648 CALORIES, 34G FAT (85 SAT.), 67G CARB., 2,240 MG SOD., 13G SUGAR
Serves: 4
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