
1 pound green cabbage (1/2 
medium head), cut into 1/2-inch-
wide ribbons 

1/4 cup extra-virgin olive oil 

1 medium red onion, finely 
chopped 

Kosher salt 

1 pound spicy Italian 
sausage—casings discarded, 
meat crumbled 

2 cups Batali’s Essential 
Tomato Sauce or jarred tomato 
sauce 

1 pound fettuccine 

Freshly grated Pecorino 
Romano cheese, for serving 

1. In a large pot of salted boiling water, blanch the cabbage until just tender, 

4 to 5 minutes. Using a slotted spoon, transfer the cabbage to a colander. Cool 

the cabbage under running water and drain well. 

2. In a large skillet, heat the oil until shimmering. Add the onion and a 

generous pinch of salt; cook over moderate heat, stirring, until softened, 7 

minutes. Add the sausage and cook, stirring, until no pink remains, 7 

minutes. Stir in the tomato sauce and cabbage. Cover and simmer over 

moderately low heat, stirring, until the cabbage is tender, 15 minutes. 

3. Return the cabbage cooking water to a boil. Add the fettuccine and cook 

until just barely al dente. Drain the pasta, reserving 1/4 cup of the cooking 

water. Add the pasta and reserved cooking water to the cabbage sauce. Cook 

over moderate heat, tossing, until the pasta is coated and al dente, about 2 

minutes. Transfer the pasta to shallow bowls, sprinkle cheese on top and 

serve. 

SUGGESTED PAIRING 

Light-bodied reds like Lagrein, from northern Italy, go well with spicy dishes. 
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Fettuccine with Spicy Sausage and Cabbage 

Ribbons 
CONTRIBUTED BY MARIO BATALI

This pasta is Mario Batali’s ode to his friend Jimmy Fallon’s Irish heritage; 

it combines blanched cabbage strips with crumbled sausage. The cabbage 

cooking water does triple duty: Batali also uses it to boil the pasta and then 

adds a little of it to the sauce.

ACTIVE: 30 MIN 

TOTAL TIME: 1 HR 

SERVINGS: 6 
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