DINNERLY

Unstuffed She"s W“-h POrk Sausage Ragu "Deconstructed" food is all the rage, but that doesn't mean it has to be

complicated to make. In the case of these unstuffed shells, quite the

& Crea my Ricotta opposite! We simmer Italian pork sausage in tomato sauce to make a
. _ % . deeply savory ragu, then we throw in al dente shells and baby spinach.
@ 30-40min 2 Servings Dollop ricotta on top, grate some Parmesan, and you have a pasta dish 312

just waiting to be devoured. We've got you covered!



WHAT WE SEND

- % 0z Parmesan 2

- 4 ozricotta?

- Y2 Ib pkg uncased sweet
ltalian pork sausage

. 8 oz tomato sauce

- 1 pkt chicken broth
concentrate

. 6 0z pasta shells’

- 5 0z baby spinach

@ @

2. Cook sausage

1. Prep ingredients 3. Simmer sauce & cook pasta

Bring a medium saucepan of salted water In a medium skillet, heat 1tablespoon oil Add tomato sauce, broth concentrate, and

to a boil. over medium-high. Add sausage; cook, 1cup water. Bring to a boil over high heat,
WHAT YOU NEED breaking up into smaller pieces, until then simmer over medium-low heat until
- kosher salt & ground Finely grate % of the Parmesan, if lightly browned in spots and no longer sauce has reduced by %5, 10-15 minutes.
pepper necessary. Finely chop 1tablespoon garlic. pink, 3-4 minutes. Add chopped garlic and

- garlic In a small bowl, whisk together ricotta and ~ ¢ook until fragrant, about 1 minute. Add pasta to saucepan with boiling salted

- milk 2 ot i~ to taste with salt water; cook, stirring, until just shy of al
. olive oil easpoons milk; season o taste with sa dente, 7-8 minutes. Reserve 1 cup cooking
- butter 2 and pepper. water; drain pasta.

TOOLS

- medium saucepan
- microplane or grater
- medium skillet

\/
Exira
credit!

ALLERGENS
Wheat (1), Milk (2). May contain traces
of other allergens. Packaged in a

Z

facility that packages gluten

containing products.

NUTRITION PER SERVING 4. Sauce pasta 5. Serve 6. Check us out!

Calories 830kcal, Fat 32g, Carbs 83g,

Protein 54g Add pastq, spinach, %2 cup cooking water, Serve unstuffed shells with a dollop of Want to see helpful cooking tips, tricks,
and 1tablespoon butter to sauce. Cook ricottaq, a drizzle of oil, and more grated and bonus Dinnerly content? Follow us on
over high heat, stirring and tossing Parmesan, if desired. Enjoy! Instagram @dinnerly or TikTok
frequently, until pasta is al dente, spinach @dinnerlyus for more!
is wilted, and sauce is thickened, 1-2
minutes (if too thick, add more cooking
water, ¥ cup at a time). Off heat, stir in
grated Parmesan; season to taste with salt
and pepper.

312 Questions about the recipe? Cooking hotline: 888-267-2850 (Mon - Fri 9AM-9PM)

View the recipe online by visiting your account at dinnerly.com sa v #dinnerly
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