
Ingredients : Direct ions
Heat  1  TBS of  o l ive  o i l  over  medium heat  in  a  large  sk i l let .  1 .
Add ground sausage and cook on medium heat  for  about  5
minutes .  Add minced gar l ic ,  and cook for  1-2  minutes .  

2 .

To the same ski l let  with  sausage,  add uncooked r igatoni ,
chicken broth ,  I ta l ian  seasoning ,  mar inara  and diced tomatoes.  

3 .

Br ing  to  a  boi l  on  medium heat  and st i r  everything  wel l .  Cover
with  a  l id ,  and a l low the pasta  to  cook for  about  10  to  15
minutes  on medium heat ,  whi le  the  sauce s immers .  St i r
occasional ly

4.

Turn heat  to  low.  Mix  about  ¼  cup of  the  hot  l iquid  with  greek
yogurt  in  a  g lass  measur ing  cup.  This  wi l l  temper  the  greek
yogurt ,  and prevent  i t  f rom curdl ing .  Add mixture  to  the  sk i l let
and mix  gent ly .  

5.

Add fresh spinach,  and cook on medium heat ,  st i r r ing
frequent ly  for  a  couple  of  minutes ,  unt i l  the  spinach wi l ts

6.

Remove f rom heat ,  top with  f resh parmesan cheese,  and enjoy!  7 .

1 TBS olive oil
16 oz ground sweet Italian chicken
sausage - I buy at Sprouts (can also
use pork if desired)
8 oz rigatoni uncooked
2 cups chicken broth 
1 15 oz can diced tomatoes 
1 cup plain greek yogurt 
4 cloves garlic minced
1 teaspoon Italian seasoning
15 oz jar of marinara sauce 
6 oz fresh spinach

Cr e a my  Sa u s a g e  R i g a t o n i


