Saffron Orecchiette with Two Porks (Orecchiette con Zafferano e Due Maiali) - serves 2
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Golden orecchiette pasta infused with the flavor and fragrance of saffron, smothered in a rich sauce of pork and pancetta seasoned delicately with sage and bay leaf. It's as beautiful as it is delicious! If you can't locate orecchiette (little ears) pasta, shells can be substituted.

Ingredients:

2 ounces pancetta, large-chopped

1 small onion (2 ounces), finely chopped

2 tablespoons chopped fresh flat-leaf parsley

Fresh, red chilies, or crushed red-pepper flakes, to taste 

8 ounces ground pork

14 – 15 ounces whole, Italian tomatoes, crushed by hand, with their juices

1 bay leaf

¾ teaspoon dried sage

1 clove (or as many to your taste) garlic, minced 

1 cup grated Romano, Parmesan and/or Pecorino cheese

4 ounces orecchiette (little ears - if unavailable, shells are a good substitute) 

¼ teaspoon saffron 

Directions:

In a large saucepan or wide skillet, brown pancetta until crispy and fat is rendered.

Add onions, red pepper and parsley, sautéing until onion is translucent, about 10 minutes. 

Add ground pork and brown thoroughly in the grease to a slight crisp over high heat. 

Pour in crushed tomatoes, then mix in the bay leaf, sage and garlic. Cover and simmer on very low heat for about 30 minutes. 

In the meantime, bring to boil a large pan of salted water; add saffron, then add orecchiette. Cook according to package directions (mine cooked in about 20 minutes). Drain, but don't rinse, pasta. 

Return to sauce: Remove the bay leaf, then combine the pasta with the sauce and half the cheese in the pot. Simmer until the pasta is al dente, or to your liking. Serve in wide bowls topped with the remaining cheese.

