
Ingredients

Cavatelli &  
Hot Italian  
Pork Sausage
with Kale & Parmesan

2 SERVINGS    |     20–30 MINS        

This rustic, flavorful recipe brings together fresh cavatelli, hearty kale, and spicy 
sausage with a touch of creamy mascarpone cheese, plus some of the starchy 
cooking water to help each bite of tender pasta catch all of the delicious flavors.

*previously frozen

blueapron.com

10 oz Hot Italian Pork Sausage

10 oz Fresh Cavatelli Pasta*

2 cloves Garlic

1 bunch Kale

2 Tbsps Mascarpone Cheese

1/4 cup Grated  
Parmesan Cheese

1/4 tsp Crushed Red  
Pepper Flakes

Serve a bottle of Blue Apron wine with this  
symbol: Fruity & Savory.

blueapron.com/wine



4  Cook the kale & add the sausage
• Meanwhile, to the pan of 

reserved fond, add the 
chopped kale. Cook on  
medium-high, stirring occa-
sionally, 2 to 3 minutes, or 
until slightly wilted. 

• Add the chopped garlic  
and as much of the red  
pepper flakes as you’d like, 
depending on how spicy you’d like the dish to be. Cook, stirring 
constantly, 1 to 2 minutes, or until softened and combined. 

• Add the browned sausage and 1/2 cup of water (carefully, as the 
liquid may splatter). Cook, stirring occasionally and scraping 
up any fond, 2 to 3 minutes, or until the sausage is cooked 
through and most of the water has cooked off. 

• Turn off the heat.

5  Finish the pasta & serve your dish
• To the pan of cooked kale 

and sausage, add the 
cooked pasta and half the 
reserved pasta cooking  
water. Cook on medium- 
high, stirring constantly,  
1 to 2 minutes, or until the 
pasta is coated (if necessary, 
gradually add the remaining 
cooking water to ensure the pasta is thoroughly coated). 

• Turn off the heat and stir in the mascarpone until combined. 
Taste, then season with salt and pepper if desired. 

• Serve the finished pasta garnished with the parmesan. Enjoy!

1  Prepare the ingredients
• Fill a medium pot 3/4 of the 

way up with salted water; 
cover and heat to boiling  
on high. 

• Wash and dry the kale. 
Separate the kale leaves 
from the stems; discard the 
stems, then roughly chop 
the leaves. 

• Peel and roughly chop 2 cloves of garlic.

2  Brown the sausage
• In a large pan, heat 2 

teaspoons of olive oil on 
medium-high until hot. 

• Add the sausage. Cook,  
stirring frequently and 
breaking the meat apart 
with a spoon, 4 to 6 minutes, 
or until browned. 

• Leaving any browned bits 
(or fond) in the pan, transfer to a plate. 

3  Cook the pasta
• Meanwhile, add the pasta 

to the pot of boiling water. 
Cook, stirring occasionally, 
11 to 13 minutes, or until al 
dente (still slightly firm to 
the bite). 

• Reserving 1 cup of the pasta 
cooking water, drain  
thoroughly.

Produced in a facility that processes 
crustacean shellfish, egg, fish, milk, 
peanuts, soy, tree nuts, and wheat.

Blue Apron, LLC 
New York, NY 10005Share your photos with #blueapron

NUTRITION PER SERVING (AS PREPARED)**
Calories: XXX, Total Carbohydrates: XXXg, Dietary Fiber: XXg, Added Sugars: XXg,
Total Fat: XXg, Saturated Fat: XXg, Protein: XXg, Sodium: XXXXmg. 
**See full Nutrition Facts on your Current page in the Blue Apron app or at blueapron.com.

CONTAINS: See Ingredient Packaging for Allergen(s).  


