Shepherd's Pasta (Pasta alla Pastora)
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As the name of this traditional dish from Calabria suggests, it’s made from the few ingredients available to a shepherd in remote pastures. Some of the best pasta sauces in Italy come from limited larders of ingredients. An example is this dressing for rigatoni or any other type of pasta, created with a bit of sausage, dried grating cheese, fresh ricotta, peperoncino (crushed, red-pepper flakes), and fresh basil. And if you toss in other fresh herbs in season, your pasta alla pastora will have a slightly different taste each time!
Ingredients:

½ teaspoon kosher salt
½ pound sweet/mild Italian sausage, removed from casings
3 tablespoons olive oil
¼ teaspoon crushed, red-flakes, or to taste
4 ounces rigatoni or other pasta
1 cup ricotta cheese
¼ cup Parmigiano-Reggiano, grated
½ - 1 ounce fresh basil leaves, shredded

Preparation:

Cook the pasta according to package directions in salted water. 

Pour the olive oil into a wide skillet, and set it over medium-high heat. Sprinkle in the pepper flakes and let them toast for a few seconds. Crumble in the sausage meat, seasoning it with a little salt and breaking it into small hunks (I use a potato masher). Cook the sausage, stirring and breaking up any clumps, about 10 minutes, until it is well browned and crispy. 

Ladle about ¼ cup of the pasta boil-water into the skillet and deglaze the pan bottom, scraping up any browned bits. Cut the heat to low until the pasta is done.

When the pasta is al dente, drain it briefly, and drop it into the skillet. Toss the pasta and sausage together, then turn off the heat and thoroughly stir in the ricotta and grated cheese. Scatter the basil over the top and toss well to dress the pasta evenly. 

Mound the pasta in wide, warm bowls, and serve immediately.
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