
Spicy Sausage Pasta 
 
This recipe is super simple and one we made up ourselves – with a little 
help from the fabulous Jamie Oliver! It’s subtly spicy and full of tangy 
tomato flavours that, as ever, are a match made in heaven for the 
fresh basil, Parmesan and pine nuts. We tend to buy good quality 
dried-egg pappardelle, which is the ideal accompaniment, but if 

you’re on a budget then inexpensive tagliatelle is a good alternative. 
 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
DETAILS 

• Prep Time: 5 minutes 
• Cook Time: 25 minutes 
• Total Time: 30 minutes 
• Serves: 6 

 
INGREDIENTS 
 

• 2 cloves garlic, crushed 
• 1 whole fresh red chilli 
• 15g bunch of fresh basil 
• 2 x 400g tinned chopped tomatoes 
• 100 ml red wine vinegar 
• extra virgin olive oil and regular olive oil 
• salt & pepper 
• 12 ‘chorizo-style’ sausages 
• 350g dried egg pappardelle 
• freshly grated Parmesan 
• large handful of toasted pine nuts 

 
 



METHOD 
 
Grill the pine nuts until golden brown and set aside. 
 
For the sauce, pour enough extra virgin olive oil into a medium sized 
saucepan to coat the bottom of the pan. Add the garlic and the red 
chilli (left whole but pierced 3 or 4 times with a sharp knife), as well as 
the chopped stalks of the basil, to the pan and cook over a medium 
heat for 1-2 minutes, shaking the contents around gently until the garlic 
just begins to sizzle. 
 
Carefully tip in the tomatoes (they will spit as they hit the hot oil) before 
adding the red wine vinegar, ½ tsp of salt and a good twist of freshly 
grated black pepper. Stir everything together and allow to simmer for 
15-20 minutes. 
 
Meanwhile chop each sausage into six pieces (we use kitchen scissors 
for this) and set aside. Warm a good glug of regular olive oil in a large, 
wide-based frying pan and add the chopped sausage. Cook over a 
medium to high heat, stirring regularly, for around 10 minutes until the 
sausage pieces are beginning to brown and caramelise. 
 
When the tomato sauce is ready tip it over the sausages (leave the 
chilli in the sauce at this point) and stir to coat. Allow to simmer for 10-
15 minutes. 
 
Cook the pasta according to the packet instructions. 
 
Remove the chilli from the sausage sauce. 
 
Serve the pasta in individual bowls topped with a large spoonful or two 
of sausage sauce, a generous amount of freshly grated parmesan, 
some roughly chopped basil leaves and a sprinkle of toasted pine nuts. 
Finish with a drizzle of extra virgin olive oil and a twist of black pepper.  

 


