
INGREDIENTS

NOTES:

PROCEDURE

CHERRY TOMATO

PASTA
From Simply Full of Delight

12 oz of Spaghetti

1/3 cup of olive oil

A pint of cherry tomatoes

(about 20-25 tomatoes)

1/3 cup chopped onion

1/3 cup chopped green pepper

1/4 teaspoon salt

1/4 teaspoon black pepper

1 teaspoon oregano

16oz Jimmy Dean ground

sausage roll

Prepare the pasta.  You can do this while

you make the sauce/sausage.  

Brown the Sausage.  

In a separate pan, heat the olive oil. 

Rinse the tomatoes.  Cut in half if they

are plum tomatoes and add to the pan.  

Add the green pepper, onion, salt, black

pepper, and oregano to the pan.  Saute

until the tomatoes have popped and the

vegetables are tender.  

Finish preparing the pasta.  Serve the

pasta topped with sausage and the fresh

tomato sauce.


