   [image: ]https://watauga.ces.ncsu.eduSpring Greens Goat Cheese and Sausage (optional) Pasta
Fresh or dried pasta (depending on appetite, 2 – 3 ounces dried or 3 to 4 ounces fresh per person) 12 ounces fresh pasta for four
Optional: 10 – 12 ounces sausage of choice, browned (I’m using ground Italian and have also tried lean Italian chicken sausage)
4 ounces dry white wine
3- 4 tablespoons olive oil
10 - 12 ounces fresh spinach or other greens of choice, coarsely chopped
5 - 6 green onions, sliced
4 ounces goat cheese (favorite flavor, for me jalapeno pimento) or feta cheese
Salt and freshly ground black pepper (optional)
In a large pot, place water over high heat to boil for pasta. Add a little salt and bring to a full boil. Cook chosen pasta according to package directions and drain.
In a large skillet, brown the sausage chosen over medium heat. Will need a little oil to brown if using the chicken sausage. 
Take the sausage out of the skillet and turn heat down to low.
Add the white wine to the hot skillet, stirring to deglaze the pan. Cook for a couple of minute to reduce. Add the olive oil. 
If heartier greens are chosen add first to the skillet, stirring frequently for several minutes, then add green onion. If spinach is chosen, add at the same time as the green onions. Cook until wilted. 
Add the drained pasta and chosen cheese and continue cooking for another minute, until it begins to melt. Taste before seasoning with desired amount of salt and ground pepper and serve.
Makes 4 servings.  
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