i Z Pouncls good qualltg fresh italian sweet sausage, casmgs removed

| a fat handful sage~~2 tbsP ﬁnclg choPPec{ thsp coarsely choppecl
|1 teasPoon fennel seed

/4 tcaspoon grouncl cloves or grouncl a”spice

coarscly grouncl black pepper

2 tablespoons olive oil

1 large onion, choPPecl

4 cloves garlic sliced

/4 teasPoon Freshlg grated nutmeg
salt
1/2 cup chicken stock

a WOOCIC[’] Spoon

11/2 ounds but’cernut, cheese or red kuri squaslﬂ--l:)eclecl, seeded and cut into 1-inch cubes

1 sma” ]CFCSl"I ]CFCSI’]O or recJJalaPeno Cl"llle PCPPCF ﬁnclg CI"IOPPCC{ orl tSP crushed FCCI PCPPCF

in a medium bowl, mix the sausage, ﬁnely choPPec{ sage, fennel seed,

C!OVCS ancl lOtS O{: coarselg grouncl black PCPPCI’Z

ina Dutch ovenora large skillet with a lid, heat the olive oil, two turns of

the pan, over mcdium-l'ligh‘ add the sausage mixture and coolc, brca‘(ing

into largc Pieccs with the back of a spoon, until browned, about 6 minutes.

add the squash, onion, garlic, chile, nutmeg and coarsc!g choppccl sage;
season with salt and pepper- coolc, stirring, occasiona”y, until the

vegetablcs bcgin to soxctcn, 2 to 3 minutes. add the stock and cover.

reduce the heat to medium-low and simmer, stirring occasiona”gj until the

squash is tender, 18 to 20 minutes.
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tobacco, weed, beer

and wl'lisl(eﬂ are all

made from Plants. ..

i think i might be a

vegeta rian



