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This is the pasta Italians actually make on weeknights.” And
honestly, recipes like this are exactly why I love Italian
cooking so much. With just a handful of simple ingredients,
you can create a pasta that tastes like it came straight from
a small trattoria in Southern Italy. The Italian sausage adds
richness, the cherry tomatoes burst into a light fresh sauce,
and the Pecorino Romano melts into the pasta water creating
the silkiest finish.

This orecchiette with sausage and cherry tomatoes is one of my
favorite quick dinners because it’s ready in less than 30
minutes but still feels comforting and homemade. It’s rustic,
simple, and the kind of pasta recipe you’ll want to keep on
repeat all summer long.

 



Things to know about this Italian
Orecchiette with Sausage and Cherry
Tomatoes

Tips for the Best Orecchiette Pasta
Use high-quality Italian sausage for the best flavor.
Salt your pasta water generously — it seasons the entire
dish.
Don’t skip the pasta water. It helps create the silky
sauce.
Add  the  Pecorino  Romano  off  the  heat  so  it  melts
smoothly into the pasta.

What to Serve with Orecchiette and
Sausage
This pasta pairs beautifully with:

A crisp Italian green salad
Garlic bread or crusty Italian bread
Roasted vegetables
A chilled glass of Pinot Grigio or Vermentino

Storage
Store leftovers in an airtight container in the refrigerator
for up to 3 days. Reheat gently with a splash of water to
loosen the sauce.

More Italian Recipes You’ll Love
If  you  loved  this  orecchiette  with  sausage  and  cherry
tomatoes, here are a few more authentic Italian recipes to try

https://www.amazon.com/Cecco-Orecchiette-No-Pasta-Pack/dp/B0D14YYQYP/ref=sr_1_5?crid=1R1EKGNIDORTB&dib=eyJ2IjoiMSJ9.uy0Q5R-NLzILhOU4DVqsCxYEoQZKQNVbTx9I_KLt5sso16XfrJXX5mX1CXQlHse5aILc_GhhuEqZt14MOz47p8uBNnDFD35rp66Lc-3DwCfbDspd890BxVgQNBs8tv0PcxaNmxskhhIG0FV0ZeClhG1PHgNomY4Ek7kSywLt0uZjHMNidHHkAm-HT-gGWCdfsZgJWP4MtnDjZQ507EOWdMNauba3k7xG5gAW_dpFjVFWyYiGVzFRWpjZ6tGRjmD_rkQMXqjkaOEkbhswNa1VmdVsY8qTJa3MghQf8wiICBg.TQc1uWlnWmVPD8Wkz41oINahx56qeXpoHztqGVei_O0&dib_tag=se&keywords=orecchiette%2Bpasta&qid=1779999670&sprefix=orecc%2Caps%2C189&sr=8-5&th=1
https://www.amazon.com/Fulvi-Pecorino-Romano-0-25-0-5lb/dp/B078F7M6GJ/ref=sr_1_5_us_f3_0o_wf?crid=SM6HRHU99O7Q&dib=eyJ2IjoiMSJ9.Fa9PH-1SI4bFTB-j1bKqEGYCpk8u2L6RUVsvXM2xz9LXKG_IbOQmpxloCzHwzGUicwLP4W_vArQKOaX3pIzKEnyHhnNkiPhhLFLm1T_X6q0Fx-IOHUzsbVEnx-gpA9A9vMnOT3uj-cO9hu2y4_efnHn3WqdwPReJS00duZML5nSrXtxvcCnAeVYzzNscrKob9y8CtDNCFk-SGmpgxJxynHgypGKs2OeKtuE_KkG7dpDxwtd-sjYVwxptsKkj9GujWaFJsodFY3H9ZDRlA7F47cDqXMveV4gy71F0qWtsf3I.X29SrGz1Kj5IZ5F6HpVcV3Me3hPbstSB4nIoG1EE-WY&dib_tag=se&keywords=pecorino+romano+cheese&qid=1779999607&sprefix=pecorin%2Caps%2C222&sr=8-5
https://www.amazon.com/Amazon-Basics-Containers-Resistant-Including/dp/B08BS7RYM8/ref=sr_1_11_ffob_sspa?crid=23K4YYPFABYXQ&dib=eyJ2IjoiMSJ9.l1O_gUengvxaPK38-Opkez2chxAhYcVLVftIVG7WAAV5jHz7HzirjGxoiaakwKIy1iFpy_o00s6TGoX0t0OAh0tv8IgpyG6O5b99fDX3FWDn61WSJ0i3Ossxu43Ddjk3KoP97GBXSLnuSLqtgXoTWI6aP-7AJ3TC06jyNWE5rP5QUHkxnXT3XozAvCGETlD3WhaKF8ooiGWRn9dUEtXmWLdGtM8bEvDDMsRW7Ky7wWFHLy5-EyGEYwrgDuq373qwb90zsVpJFf5w1xgfbGhZ2R_CcNNuNdt-ygv5OWPI5YQ.U4tDJB3RkKb-7-1cwtnRLgJ5S8_tNHM57Ztj-fb-z24&dib_tag=se&keywords=airtight+food+storage+containers&qid=1779999535&sprefix=airthight%2Caps%2C184&sr=8-11-spons&sp_csd=d2lkZ2V0TmFtZT1zcF9tdGY&psc=1


next:

Italian Tomato Salad
Chopped Peach Caprese Salad with Italian Vinaigrette]
Easy Summer Zucchini and Tomato Gratin
Acqua Pazza (Italian Poached Fish
Italian Pesto tortellini Pasta Salad
Authentic Sicilian potato salad (no Mayo) 

These simple Italian recipes are perfect for summer dinners,
family gatherings, and easy weeknight meals.

  

Italian  Orecchiette  with  Sausage
and Cherry Tomatoes

This Italian Orecchiette with Sausage and Cherry Tomatoes is a
simple Southern Italian pasta made with Italian sausage, burst
cherry tomatoes, garlic, white wine, fresh basil, and Pecorino
Romano. Finished with pasta water for a silky, glossy sauce,
it’s an easy and comforting weeknight dinner.

12 oz. orecchiette pasta
3 Tbsp olive oil
1/2 lb. Italian sausage, casing removed
3 cups cherry tomatoes cut in half
2 cloves garlic minced

https://lorianasheacooks.com/easy-italian-tomato-salad-with-heirloom-tomatoes/
https://lorianasheacooks.com/chopped-peach-caprese-salad-with-italian-vinaigrette/
https://lorianasheacooks.com/easy-summer-zucchini-and-tomato-gratin-italian-side-dish/
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1 cup white wine
1 cup reserved pasta water, plus more if needed (always
save more than the recipe calls for)
1/2 cup grated Pecorino Romano
1/2 cup fresh basil, torn
Salt and pepper to taste

Cook the Pasta1.

Bring a large pot of salted water to a boil and cook the
orecchiette until al dente. Reserve about 1 cup of pasta
water before draining.

Brown the Sausage2.

Heat the olive oil in a large skillet over medium heat.
Add the Italian sausage and cook until browned, breaking
it apart with a wooden spoon.

Add Garlic and Tomatoes3.

Stir in the sliced garlic and cook for about 30 seconds
until fragrant. Add the cherry tomatoes and cook until
they begin to burst and release their juices.

Deglaze with White Wine4.

Pour in the white wine and simmer for 2–3 minutes until
slightly reduced.

Toss Everything Together5.

Add the drained pasta directly to the skillet along with
the reserved pasta water. Toss until the sauce becomes
glossy and coats the pasta.



Finish the Dish6.

Turn off the heat and stir in the Pecorino Romano and
fresh basil. Season with salt and black pepper to taste.

Main Course
Italian
Italian Orecchiette with Sausage and Cherry Tomatoes


