Pappardelle with Spicy Sausage & Creamy Garlic-Herb Sauce (recipe serves two).
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    One of my absolute favorites!
Ingredients:

4 ounces dry Pappardelle pasta (use about 6 ounces fresh pasta)

½ pound hot Italian sausage meat (remove from casing)

1 pint milk (fat-free works great)
3 teaspoons flour

2 teaspoons cornstarch

½ teaspoon salt

½ teaspoon ground, black pepper

2 cloves fresh garlic, finely minced (I’m lazy and use 1½ teaspoons garlic powder!)

¼ teaspoon each dried oregano, basil, thyme, parsley, red-pepper flakes & white pepper

1 tablespoon butter – use imported Italian Burro di Parma, if you can find it

½ teaspoon lemon juice

1 tablespoon white wine - I like using Proseco (Italian sparkling white wine)

Preparation:

Brown the sausage meat in a small skillet, using a fork to break it all up roughly (not nearly as fine as taco meat). 

Boil pasta according to directions - usually only 7 minutes, stirring very, very sparingly due to its delicate nature (fresh pasta takes me about 10 minutes, for some weird reason!).

Mix the cornstarch with a little cold milk in a cup to make a slurry. Set aside.

Add in the minced garlic with the browned sausage and sauté a minute or two. Add all the other ingredients into the skillet, then stir in the cornstarch-milk slurry. Stirring often, bring to a boil, then turn down to low heat and simmer until the sauce is reduced a little and thickened nicely. It can sit on low heat until the pasta is ready.

Plate the Pappardelle with kitchen tongs directly from the boil-water (let most water drip off before putting on plates). Cover plated pasta with sauce and serve sprinkled with grated Parmesan cheese.

