Inspired by Lydia’s Bastianich
Italian Sausage and Sweet Potato Casserole
2 lbs. sweet Italian sausage: slice into ½-inch rounds or cut link in half and slice into ¾‑inch pieces.
1 medium head of Savoy cabbage: cut cabbage head into quarters; core; slice cabbage lengthwise into ¼- to ½- inch slices; use hand to separate the sliced leaves
Pesto – place 10 to 12 cloves garlic, ½ cup rosemary, ¼ cup sage, pinch or 2 of salt, fresh ground pepper and olive oil to food processor.  Process.
Marinate Italian sausage in pesto.
Slice 3 large sweet potatoes in (” slices.  In a large bowl, toss in oil, salt, rosemary, sage and pepper.
Butter lasagna pan and layer:

· ½ of the sliced sweet potatoes
· ½ of the Savoy cabbage
· ½ of the marinated Italian sausage
· ½ of the sliced sweet potatoes
· ½ of the marinated Italian sausage

· ½ of the Savoy cabbage
Rinse food processor and bowl from the sweet potatoes with 1 cup of white wine; pour wine/pesto mixture over top.  Cover with foil and bake at 350º for 2 hours.
While baking casserole, grate 2 cups Fontana (or Swiss) cheese and 1 cup Parmesan cheese (or use 1, 2 lb. bag of shredded 4-cheese Italian cheese mix).
After baking casserole, remove tray from oven.  Top with the cheese.  Place back into oven for approximately 20 minutes until cheese is browned and gooey.
