Tuscan Roasted Sausages & Grapes (recipe serves two).
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I know – this sounds like a weird combination, but those Tuscans know what they’re doing with grapes (and not just when it comes to wine)!
Ingredients:
4 oz. spicy Italian sausage (1 regular-sized)
4 oz. sweet Italian sausage (1 regular-sized; but I like to use two spicy!)
1 tablespoon unsalted butter

8 oz. (about ½ cup volume) red and green seedless grapes, stems removed

¼ cup dry red wine, preferably Chianti

1 tablespoon balsamic vinegar

warm garlic bread or breadsticks, to serve

Directions:
Preheat the oven to 500° F.

Parboil the sausages in water to cover for 8 minutes to rid them of excess fat.

Melt the butter in a suitably-sized, ovenproof roasting pan or skillet, add the grapes, and toss to coat. Over medium-high heat, add the wine. Stir for a few minutes until the wine has reduced by half.
Transfer the parboiled sausages to the roasting pan/skillet with the grapes. Roast in the oven, turning the sausages once after 10 minutes, until the grapes are soft and the sausages have browned, 20 minutes.
Place the roasting pan/skillet back on the stove over medium-high heat and add the balsamic vinegar. Scrape up any browned bits on the bottom of the pan, and allow the vinegar and juices to reduce just a few seconds, until they are thick and syrupy. 
Transfer the sausages and grapes to serving plates. If using both sweet and spicy, slice the sausages and plate equal amounts on each. Pour the sauce over the sausages and grapes and serve immediately with warm bread.
