
NANCY FULLER'S SAUSAGE PASTA CASSEROLE

 

• 1 lb Rigatoni
• 2 Tbsp Extra-virgin olive oil, plus more for the baking dish
• 1 lb Sweet Italian sausage, removed from the casings
• 1 medium Onion, sliced
• 1 medium Bulb fennel, trimmed, cored, and sliced
• 3 cloves Garlic, chopped
• 1/4 tsp Crushed red pepper flakes
• 1 can Whole tomatoes crushed by hand, 28 oz
• Kosher salt
• 1/2 cup Heavy cream
• 1/2 cup Fresh basil leaves coarsely chopped
• 2 cups Shredded mozzarella cheese 8 ounces
• 1/2 cup Grated parmesan cheese

 

PREHEAT THE OVEN to 425°F. Brush a shallow 3-quart baking dish with olive oil. Bring a large pot of1.
salted water to a boil. Cook the pasta until very al dente, you still want it to retain a little bite. Drain
well.
Meanwhile, in a large Dutch oven over medium-high heat, add the olive oil. When the oil is hot, add2.
the sausage and cook and crumble with a wooden spoon until no longer pink, about 4 minutes. Add
the onion and fennel and cook until softened, about 10 minutes. Add the garlic and red pepper flakes
and cook until the garlic is fragrant, about 1 minute. Add the tomatoes and season with salt. Bring to
a simmer and add the cream
If the sauce is too thick, add a little water from the pasta. Turn up the heat to medium-high and3.
simmer rapidly to thicken the sauce and blend the flavors, about 10 minutes.
Add the rigatoni and basil and toss to coat the pasta with the sauce. Remove from the heat and stir4.
in half of the mozzarella and Parmesan. Transfer the mixture to the prepared baking dish and
sprinkle with the remaining mozzarella and Parmesan. Bake until browned and bubbly, 15 to 20
minutes.

ADDITIONAL INFORMATION



Ingredients

1 can Whole tomatoes crushed by hand, 28 oz, 1 lb Rigatoni, 1 lb
Sweet Italian sausage, removed from the casings, 1 medium Bulb
fennel, trimmed, cored, and sliced, 1 medium Onion, sliced, 1/2 cup
Fresh basil leaves coarsely chopped, 1/2 cup Grated parmesan
cheese, 1/2 cup Heavy cream, 1/4 tsp Crushed red pepper flakes, 2
cups Shredded mozzarella cheese 8 ounces, 2 Tbsp Extra-virgin olive
oil, plus more for the baking dish, 3 cloves Garlic, chopped, Kosher
salt

Course Dinner, Entrees

Cuisine American, Nancy Fuller

Serving Size 4

Category Nancy Fuller Recipe
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