What’s a hearty, big-flavor weeknight dinner ready in
under 30 minutes with pantry staples?

Midwest Foodie (www.vchale.com)

The Ultimate 30-Minute Pantry Power house

Ah, the weeknight dinner dilemma. After a long day, the last thing anyone wants is to spend an hour
dlaving over a hot stove, yet the craving for something genuinely satisfying and flavorful is undeniable.
The secret lies not in complex techniques or exotic ingredients, but in leveraging the power of your
pantry and afew fresh staples for adish that delivers big on taste without the time commitment.

We're talking about a dish that hits all the right notes: savory, a little spicy, deeply comforting, and
incredibly quick to assemble. Our go-to champion for this challenge? A robust Spicy Sausage and

Tomato Pasta, ameal that feels indulgent but comes together faster than your favorite takeout.
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The Secret to Speed and Flavor
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This dish’s brilliance lies in its ssimplicity and the intelligent use of pantry staples that are packed with
flavor. Canned tomatoes, dried pasta, and a pack of spicy Italian sausage form the backbone, while a
handful of aromatics and dried herbs elevate it into something truly special. The key isto build layers of
flavor efficiently, ensuring every spoonful isrich and satisfying.

You likely already have most of these items on hand, making a spontaneous, delicious dinner a complete
breeze. No last-minute grocery dash needed!

Core Pantry Ingredients You'll Need:

Uncooked Pasta: Penne, fusilli, or spaghetti work wonderfully.
Canned Crushed or Diced Tomatoes: The foundation of our rich sauce.

Spicy Italian Sausage: Or mild if you prefer, removed from casings.
Onion & Garlic: Essential aromatics for depth.

Dried Herbs: Oregano, basil, and a generous pinch of red pepper flakes.

Olive Oil: For sautéing.
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e Optional Add-ins: A handful of frozen spinach, a can of cannellini beans, or grated Parmesan
cheese.

Assembling Your Master piece (Under 30 Minutes!)

The beauty of this recipe is its straightforward process. While your pasta boils, you'll be creating a
deeply flavorful sauce that’s ready to mingle.

Step-by-Step Guide:

1. Prep & Sauté (5 minutes): Start a pot of sated water for your pasta. In a large skillet, heat a
drizzle of olive oil. Add the sausage (removed from casings) and break it up, cooking until
browned. Add chopped onion and cook until softened, then stir in minced garlic and red pepper
flakesfor 1 minute until fragrant.

2. Build the Sauce (10 minutes): Pour in the canned crushed or diced tomatoes. Stir in dried
oregano and basil. Bring to a simmer, then reduce heat and let it gently bubble while your pasta
finishes cooking. Season with salt and pepper to taste.

3. Combine & Finish (5 minutes): Drain the cooked pasta. Add it directly to the sauce in the skillet.
If using, stir in a handful of frozen spinach or a can of drained cannellini beans and cook for
another 2-3 minutes until heated through and the pastais well coated. A splash of pasta water can
help loosen the sauce if needed.

4. Serve (immediately!): Dish out generous portions, garnishing with fresh parsley or a sprinkle of
grated Parmesan cheese.
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Flavor Hacks and Variations

This recipe is highly adaptable. Feel free to play with the flavors and add-ins to suit your family’s
preferences or whatever you have on hand.
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e Extra Heat: For abigger kick, add more red pepper flakes or a dash of your favorite hot sauce to
the sauce.

e Protein Swap: Ground beef, turkey, or even chickpeas (for a vegetarian option) can easily replace
the sausage.

e Veggie Boost: Stir in other quick-cooking vegetables like diced bell peppers, zucchini, or kale
along with the tomatoes.

e Creamy Indulgence: For aricher sauce, stir in adollop of cream cheese, mascarpone, or a splash

of heavy cream at the end.

Your New Weeknight Go-To

This Spicy Sausage and Tomato Pasta isn’t just a recipe; it's a testament to how simple ingredients,
cleverly combined, can create a meal that’s both hearty and bursting with flavor. It’s the perfect answer
to the age-old question of what to cook on a busy weeknight when time is short but cravings are big.
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So next time you're staring into the fridge, wondering what to make, remember the power of your
pantry. This quick, satisfying, and deeply flavorful pasta dish is ready to become your new weeknight
hero.

Weeknight Dinners
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