 SPINACH SPAETZLE

2 
eggs

½
cup milk

4 
fresh basil 1eaves, 
½
tsp. salt
¼
tsp, pepper, 
1/8 
sp  nutmeg. 
1 
5 oz: frozen spinach (thawed and drained);
1½ 
cups flour 
3 
Tbsp. butter 
1
12 oz Italian Sausage links, sliced, cooked
In a food processor, processor combine  egg, milk, basil leaves salt,  and nutmeg. Add spinach. 
Pulse to combine.
 Add 1½ cups flour; process to combine. (Dough will be sticky.) Drop bits of dough into salted boiling water; cook until they rise to top.
Remove to a colander; reserve  ½  cup cooking liquid. In a skillet. 


Heat 3 Tbsp. butter over medium-high. Add cooked Italian chicken sausage links; cook and stir until browned. 
Add spaetzle; cook and stir until browned (about 3 minutes). 
Stir in cooking liquid. 
Top with ¼ cup shredded Asiago cheese..

