
 
 
 
 
 
 
 
 
 
 
 
 

 

 

 

 

 

 

Serve with your favourite pasta, ri
Serves 4. 

Ingredients: 

1 (500 g) Freybe fresh Chorizo sausage 

½ yellow onion, diced 

2 tbsp (30 ml) chopped garlic  

2 tbsp (30 ml) chopped Italian parsley  

¼ tsp (1.25 ml) dried rosemary 

2 28-oz (796 ml) cans plum tomatoes 

1 cup (250 ml) red wine  

2 tbsp (30 ml) sugar  

Salt & white pepper to taste 
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