Fettuccine with Sausage and Fried Sage Leaves (recipe serves 2)
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Ingredients:
· 4 ounces fettuccine

· 2 spicy Italian sausages

· ½ ounce fresh sage leaves (that’s a ¾-ounce package from the store, picked)
· 2  to 3 tablespoons olive oil

· 2 - 4 cloves garlic, minced

· ½ cup heavy cream

· Salt & ground, pepper to taste
· Crushed, red-pepper flakes to taste
· Freshly grated Parmesan

Preparation:
Boil for the fettuccine according to package directions, until al dente. Meanwhile, in a medium-sized (10”) frying pan, simmer the sausages in water to cover for 10 minutes. Remove them from the pan, rinse the scum off them under hot water and allow them to cool.

Rinse and wipe out the pan, then fry the pepper flakes and sage leaves in the olive oil over medium-high heat until they are crisp. Drain them on paper towels, leaving the oil in the skillet – try to strain out as much of the pepper flakes as you can, too.

Chop the sausages in chunks and sauté them in the oil until the pieces are browned, adding the garlic toward the end so that it gets golden, but not burned. Remove the sausage and garlic from the pan and set aside. 
Pour off the fat from the skillet and add the cream. Bring it to a boil, deglaze the pan with the cream, lower heat to low and return the sausage to heat through. Check the seasoning.

Drain the pasta and divide it equally into two serving bowls. Pour the sauce on and toss with the fried sage. Serve with Parmesan passed separately at the table.

