
Italian Sausage & Tomato 
Rigatoni 
 
Serves: 6 
Prep Time: 5-6 minutes 
Cook Time: about 40 minutes 
Price: $2.46 per serving 

 
 
INGREDIENTS 
1 TBSP extra-virgin olive oil 
1 pound Italian sausage, removed from casings if necessary (sweet, spicy, mild or a mix) 
1 pound Rigatoni pasta 
1 TBSP unsalted butter 
1 medium onion, peeled and chopped 
1 garlic clove, peeled and minced 
½ tsp kosher salt, plus more to taste  
¼ tsp freshly ground black pepper, plus more to taste 
2 14.5-oz cans diced tomatoes, drained 
2 to 2 ¼ cups chicken stock or broth, divided 
½ cup heavy cream 
½ cup shredded parmesan cheese, plus more for garnish (shredded or shaved) 
¼ cup chopped fresh parsley, plus more for garnish 
Special Equipment: Food Processor (or blender) 
 
 
DIRECTIONS 
Get a large pot of water on the stovetop on HIGH heat for the pasta. It will take a bit for this to come 
to a boil so do it first! 
 
Heat a large, deep saute pan over medium-high heat and add in the olive oil. When the oil is hot but 
not smoking, add in the Italian sausage and break it up with a potato masher or the back of a wooden 
spoon. When the sausage is cooked through and nice and golden brown, remove it to a paper towel-
lined plate/bowl with a slotted spoon. Pour out any remaining drippings from the pan and return it to 
the stovetop. 
 
Lower the heat under the saute pan to medium-low and add in the butter. When it’s melted, add in the 
onion and cook for 3-5 minutes, stirring often, to soften and brown it slightly. Then add in the garlic 
and stir it around for about 1 minute more. Pour in both drained cans of diced tomatoes and stir it to 
combine. 
 
If the pasta water is boiling, salt it WELL and add in the Rigatoni and lower the heat a bit so the water 
is at a good simmer. After a minute or so, stir the pasta in the water to keep the noodles from sticking 
together. Cook the pasta to al dente. You will be draining it and adding it straight to the 
sausage/tomato sauce when it’s done cooking! 
 



Turn up the heat to medium-high under the saute pan and add in 1 ½ cups of the chicken stock/ 
broth. Use a wooden spoon to stir constantly and scrape up any browned bits from the bottom of the 
pan. Bring the sauce to a simmer over medium-low to low heat and let the sauce reduce for about 4-5 
minutes.  
 
Pour the entire mixture into a food processor and give it a few pulses to break it up a bit. Then, let the 
processor run on HIGH speed for 10-20 seconds to really combine it. Add in ½ cup to ¾ cup more 
HOT chicken stock until you get the consistency you like for your sauce. You can go more chunky or 
smooth depending on your preference. NOTE: If you want the sauce really smooth, use a blender to 
puree the sauce. Just be careful as you’re dealing with hot liquid and the blender could explode if you 
aren’t careful. Hold a towel over the lid and press down firmly to protect yourself!  
 
Pour the sauce back into the saute pan and get it back on the stovetop over LOW heat. Pour in the 
heavy cream (adding less or more as desired) and let it heat through. Add in the parmesan and stir 
until the cheese has completely melted. Taste the sauce and season with salt and/or pepper as 
needed. 
 
Add in the Italian sausage you browned and drained along with toss the parsley. Give it all a good stir 
to combine.  
 
Drain your Rigatoni and pour it right into the finished sauce. If you think your saute pan is too small to 
fit all the sauce and the pasta, simply return the pasta to the pot it was cooked in and pour the sauce 
over top of the pasta. 
 
Serve the pasta in a large bowl or in individual bowls. Top with shredded (or shaved) parmesan and 
chopped fresh parsley.  
 


