
Steam butternut  squash according  to  package
instruct ions

1 .

Cook farfa l le  pasta  according  to  package instruct ions .  2 .
Cut  sausage l inks  into  ½ inch rounds.  Heat  1  TBS of  o l ive
oi l  over  medium heat  in  a  large  sk i l let .  Add sausage to  the
ski l let  and cook for  2-3  minutes  on  each s ide or  unt i l  they
get  a  n ice  browning  on each s ide.  Add minced gar l ic  to  the
ski l let  and cook for  one minute .  

3 .

Add 2  TBS of  o l ive  o i l  to  the  sk i l let ,  fo l lowed by 3  TBS
f lour .  Mix  together  to  coat  the  sausage.  Add 2  cups of
chicken broth  to  the  sk i l let .  Br ing  to  a  gent le  boi l ,  and
then turn  heat  to  a  s immer .  

4.

Mix about  ¼  cup of  your  hot  l iquid  with  greek yogurt  in  a
l iquid  measur ing  cup.  This  wi l l  temper  the  yogurt  and
prevent  i t  f rom curdl ing .  Turn  heat  to  low and add greek
yogurt  to  the  sk i l let .  

5.

 St i r  in  parmesan cheese.  6.
Add spinach to  the  sk i l let ,  fo l lowed by pasta  and cook for
1-2  minutes ,  unt i l  spinach is  wi l ted.

7 .

Last ly ,  gent ly  st i r  in  your  butternut  squash,  and enjoy!  8.

Ingredients : Direct ions
10 oz bag frozen butternut
squash that can be steamed 
4 Sweet Italian Chicken Sausage
Links (precooked- I buy at aldi or
Trader Joes)
4 cloves minced garlic 
3 TBS flour
3 TBS olive oil 
2 cups chicken broth 
½ cup greek yogurt
1 cup parmesan cheese 
8 oz farfelle pasta
6-8 oz fresh spinach
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