
Broccoli Raab with Sausage and Grapes 

Makes: 4 servings 
Time: About 30 minutes 

With the meat, this becomes a main course, a simple Italian classic and one of my favorites. 
With or without the grapes and thinned with a little water or stock, it makes an amazing pasta 
sauce. Other vegetables you can use: broccoli, broccolini, gai lan, turnip or mustard greens, 
asparagus, kale, collards. Substitute chopped apple for the grapes if you like.  

Ingredients 

• 1 1/2 pounds broccoli raab, trimmed and cut up  
• 1 pound sweet Italian sausages 
• 2 or 3 cloves garlic, sliced 
• 1 1/2 cups seedless grapes (about 8 ounces)  
• Salt and pepper  

Instructions 

1. Bring a large pot of water to boil and salt it. Prepare an ice bath (a few handfuls of ice and 
some cold water in a bowl). Add the broccoli raab to the boiling water and cook, stirring once or 
twice, until it is bright green and beginning to get tender, about 3 minutes. Drain. Put the 
broccoli raab in the ice bath to stop the cooking, and drain again. At this point, you can 
refrigerate the broccoli raab, wrapped well or in a covered container, for up to 2 days.  

2. Cook the sausages over medium heat in a large skillet, pricking them with a fork a few times 
and turning from time to time, until browned in places, 10 to 15 minutes.  

3. Remove the sausages from the skillet (don’t worry if it’s not done) and cut into bite-sized 
pieces. Return to the skillet over medium heat; cook, turning occasionally, until all sides of the 
sausage are nicely browned, about 5 minutes more. 
 
4. Squeeze the excess liquid from the broccoli raab; chop it coarsely. Add it to the skillet along 
with the garlic and cook, stirring occasionally, until it’s fully tender and browned in places, 3 to 
4 minutes. Add the grapes, sprinkle with salt pepper, and cook until the grapes are heated 
through. Taste and adjust the seasoning. Serve immediately.  

 


