SAUSAGE SOUP

     Sure, it sounds weird, but it's awfully good, and goes together quickly for those weeknight dinners. It really helps to buy good-quality sausage. If you don't make your own chicken stock, get a brand that is not too salty. I like a frozen concentrate called "Perfect Additions Rich Stock," and use Hain's brand when I can't get that. If the grocery store doesn't have Hain's, just look at the "sodium" percentage on the side of the cans they do have, and choose the one with the least amount.

1 Tablespoon olive oil

1 1/2 pounds Italian Pork Sausage, removed from casings

1 1/2 cups chopped onions

5-6 cups chicken broth

4-5 diced Roma tomatoes or 1 28-oz. can diced organic tomatoes 

1 diced Green Pepper 

2 ½ teaspoons dried Basil. Maybe more

2 cups Rigatoni pasta

Salt

     Heat oil over medium heat in a 4-6 quart stock pot. Add sausage, tearing it with your fingers into chunks approximately an inch across, then add onions and cook, stirring occasionally with wooden spoon to crumble sausage, until onions are transparent, about 10 minutes.

     Add broth, tomatoes, green pepper and basil and bring to boil. Add pasta and salt to taste. Reduce heat to low and simmer, partly covered, until pasta is tender, about 25 minutes.
