FOXWOODS FOOD & WINE FESTIVAL

DAVE CAUDILL

INGREDIENTS:

2 Ibs. bulk sweet Italian sausage

1 cup diced onions

1 Tbs. garlic, chopped

1 % cups sliced button mushrooms

1 tsp. freshly ground black pepper
12-0z. can tomato filets

1 gt. heavy cream

2 eggs

1 % cups homemade marinara sauce

PASTA ROSE

Serves 8

DIRECTIONS: TO SERVE:

Heat 1 Tbs. olive oil in heavy-bottomed saucepan Serve over 4-cheese tortellini or other pasta.
and cook mushrooms until all liguid is gone.

Remove mushrooms. Add onions and garlic and

cook until caramelized. Remove onion/garlic mix-

ture. Add sausage to pan, break up into smaller

pieces and cook thoroughly. Season with salt and

pepper to taste. Add mushrooms and onion/garlic

mixture back in and simmer for 15 minutes. Drain

tomato filets and add to pan. In separate bowl, mix

heavy cream and eggs together then add to pot.

Bring sauce to boil, add marinara sauce and season

to taste with salt and pepper.




