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O recchietti with Grilled Cherry Tomato Sauce 
    and Chicken Italian Sausage
We've had a beautiful September here in Seattle and I've got a tomato plant loaded down with sweet 
cherry tomatoes.  So what to cook with them?  They are great in pasta, especially if you roast or grill 
them in advance.  This could easily be a vegetarian pasta but we chose to make it with a good Chicken 
Italian Sausage.  It was very simple yet so delicious!  I love cooking from the garden.

4 servings
5-6 ounces (about 1-1/2 quarts or 

more) cherry tomatoes
12 to 16 ounces Chicken Italian Sausage

2 tablespoons dried oregano

2-3 large cloves of garlic - thinly sliced

4-5 ounces extra virgin olive oil

salt & pepper to taste

3/4 pound Orecchietti (or other          
favorite) pasta

Parmigiano-Reggiano or hard other 
cheese (such as Grana Padana or 

Pecorino Romano) - grated or slivered

Italian Parsley or oregano - chopped  
(for garnish)

1. Turn your barbecue on medium-high.  If you do not 
have a grill pan for your barbecue, take a large sheet of 
heavy duty aluminum foil and fold it in half, then fold the 
edges twice to form a rimmed edge.  

2. Place the tomatoes in a bowl and toss with an ounce or 
two of olive oil to coat.  

3. Grill tomatoes on the barbecue, moving around 
occasionally for even cooking, until they are bursting 
open and skins start to fall off.  A little charring is okay.

4. Heat 4 quarts of water for pasta and add a tablespoon 
of salt when it begins to boil.  

5. While water is heating, drizzle remaining 2-3 ounces of 
olive oil in a large skillet (or Dutch oven), and heat over 
medium heat until oil begins to shimmer.  Add sausage.  
Chop and stir with a wooden spatula until most of the 
pink is gone.  Add garlic and sauté 1-2 minutes more.  
Stir in oregano.

6. When tomatoes are done, transfer them into the pan 
with the sausage and turn burner to lowest heat.  Feel 
free to add a little more olive oil if you'd like.

7. Cook pasta until al dente.  Reserve 1/4 cup of pasta 
water before draining.

8. Return drained pasta to pasta pot.  Add back the 
reserved 1/4 cup of pasta water. Add the sausage-
tomato mixture and toss well.  Salt & pepper to taste.

9. Platter pasta.  Garnish with hard cheese and chopped 
herbs.  Buon appetito!
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Frankie’s Tips:
 ♦ Orecchietti pasta means "little ears".  They 

are fun to eat.  One thing I've learned about 
Orecchietti pasta though is they like to nestle 
together while cooking and you can get 
several that clump together and don't cook 
properly.  When adding to the pot, try to add 
a little slower so as not to have them clump 
together, and then stir well.

 ♦ If you don't want to grill the tomatoes on a 
barbecue, you can roast them in the oven with 
your broiler set on low and the pan at least 
5-6 inches from the heating element.  Watch 
them carefully and stir around every so often.

 ♦ Feel free to substitute pork sausage if you 
don't mind the extra fat and calories.


