sweet italian sausage pasta
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This easy, one-pan main dish is a family favorite.  Make it sweet, or make it with some extra kick – it is very versatile and a real crowd pleaser!
INGREDIENTS:
1 pound fresh Italian sausage, sweet or spicy (no casings)
2 cloves garlic, minced fine

¼ teaspoon  red pepper flakes (optional)

1 (28 oz.) can crushed tomatoes

1 cup pasta sauce (your favorite type)

1 pound rotini pasta

1 cup grated Parmesan cheese

¾ cup heavy cream

2 cups shredded mozzarella cheese

¼ cup basil leaves, chopped
HOW I MAKE THESE:
1. In a large skillet over medium high heat, brown Italian sausage and cook until browned, crumbling the sausage as it cooks.  Drain grease from pan.

2. Reduce heat to medium and stir in garlic and red pepper flakes and cook, stirring frequently, until fragrant, about 1 minute.  
3. Stir in tomatoes and marinara sauce and bring to a simmer until slightly thickened, about 10 minutes.  

4. Stir in pasta and 4 cups water.  Bring to a boil; cover, reduce heat and simmer until pasta is cooked and tender, about 15 minutes.

5. Remove from heat; stir in Parmesan and heavy cream.  

6. Top with mozzarella and cover until cheese has melted, about 3 minutes.

7. Garnish with basil and serve immediately.
YIELD:  Makes 6-8 generous servings
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