Chourico and Peppers Pasta


Ingredients:
2 ½ cups pasta (choose from any available)
½ of a green pepper, chopped
½ of a red, orange or yellow pepper, chopped
½ of an onion, chopped 
1 ½ links chourico, cubed
Oil
Tomato sauce** see directions below the recipe
Seasonings to taste (salt, pepper, garlic, etc)


1. Pour pasta into boiling water and cook according to package directions
2. While pasta is cooking, cube the chourico and chop up the green pepper and onion
3. Add oil to a skillet (just enough so that the chourico will not stick) and heat over medium-high heat,
4. Add the chourico and sauté for several minutes; add the peppers and onions and continue sautéing until tender.
5. Drain cooked pasta and return to the saucepan
6. Add all contents of the skillet into the saucepan with the pasta and combine.
7. Add sauce to the saucepan (or to individual plates if not everyone wants the sauce)


**Tomato sauce- Use canned crushed tomatoes or tomato sauce.

1. Add about 1- 1 ½ cups to a small saucepan and heat over low-medium heat.  
2. Thin out with a little water if desired
3. Add desired seasonings and heat through
