SEPTEMBER 2008

RECIPE OF THE MONTH

 Entree










        KATINA’S RIGATONI



1 TABLESPOON OLIVE OIL




1 ½ POUNDS MILD OR HOT GOOD QUALITY ITALIAN SAUSAGE




1 CHOPPED ONION





3 MINCED GARLIC CLOVES





1/3 CUP DRY WHITE WINE




1 28-0UNCE CAN CRUSHED TOMATOES WITH THICK PUREE




½ TEASPOON SALT




½ TEASPOON PEPPER




¼  CUP CHOPPED PARSLEY




1 CUP HEAVY WHIPPING CREAM




1 POUND COOKED RIGATONI




GRATED PARMESAN CHEESE




HEAT OIL IN SAUCEPAN.  ADD SAUSAGE AND BREAK UP WITH FORK




TIL NOT PINK AND COOKED THROUGH.  DISCARD FAT.  ADD ONIONS




AND GARLIC TIL TRANSLUCENT.  ADD WINE UNTIL ALMOST




EVAPORATED.  STIR IN TOMATOES AND SALT.  COVER FOR TEN




MINUTES.  ADD PEPPER, PARSLEY AND CREAM.




SERVE OVER RIGATONI, TOP WITH GRATED PARMESAN CHEESE.

