Spaghetti all' Elsa 

                     Recipe courtesy Elsa Scuderi and Rachael Ray

Salt 
1 pound Italian imported dried spaghetti 

3 tablespoons extra-virgin olive oil, 3 turns of the pan 
3 cloves garlic, crushed 
1/2 to 3/4 teaspoon red pepper flakes 
1/3 cup chicken stock or white wine, eyeball it 
1 (28-ounce) can crushed tomatoes 
      (recommended: San Marzano), plus 1 (14-ounce) can 
Several leaves basil, torn or chopped, a handful 
2 tablespoons butter, cut into small pieces 
1 cup grated Parmigiano-Reggiano 
Bring a large pot of water to a boil. Salt the water and add pasta. Cook to al dente, with a bite to it. 

Heat a medium sauce pot over medium-low heat. Add extra-virgin olive oil, garlic, and red pepper and let them cook 5 minutes, garlic will be soft and light golden. Remove garlic. Add stock or wine and stir 30 seconds, add tomatoes and combine. Season the sauce with salt, to taste, then stir basil in and reduce heat to low. 
When pasta is cooked, turn off the heat, drain the pasta then add it back to the still-hot, deep pot. Add butter to spaghetti and toss to melt and coat. Add half the red sauce and all of the cheese, work in a handful at a time as you toss to combine. To serve, use tongs or a meat fork to swirl the pasta into buttery, cheesy mounds to pile onto each plate. Top each portion with spoonfuls of remaining sauce. Whoa, Mama! 
Roasted Sausages, Peppers, and Onions with Wine, Cheesy Bread with Black Pepper 
                           Recipes courtesy Elsa Scuderi and Rachael Ray

2 1/2 pounds thin Italian sausage (the kind sold in swirl shapes, each swirl will weigh 1 1/4-pounds or so) hot and sweet varieties 
3 TBLS. Extra-virgin olive oil, 
4 cloves garlic, 3 thinly sliced, 1 cracked from skin 
1 red bell pepper, seeded and sliced 1/2-inch thick 
1 green bell pepper, seeded and cut into 1/2-inch slices 
1 large onion, 1/2-inch slices 
1/4 cup tomato sauce, thinned out with water 
Salt and pepper 
1 loaf crusty semolina bread, split 
1/2 cup grated Parmigiano-Reggiano 
Coarse black pepper 
2 tablespoons chopped flat-leaf parsley, 
     Preheat oven to 425 degrees F. Place sausage rings on a baking sheet and liberally drizzle extra-virgin olive oil down over them. Place in hot oven and roast until casings are crisp and juices run clear, somewhere between 15 and 20 minutes. Remove from oven to rest sausages; switch on broiler. 
     While sausages roast, heat a skillet over medium heat with 3 tablespoons extra-virgin olive oil and sliced garlic. Simmer garlic in extra-virgin olive oil 2 to 3 minutes then add peppers and onions. Turn the heat up a notch, and cook until the vegetables are tender but the peppers still hold strong color, 5 to 6 minutes. Add thinned tomato sauce, salt, and pepper and reduce. Turn heat back to low and hold the veggies until the sausage comes out of the oven, a couple of minutes. 

Toast the split bread, remove from oven, rub with cracked garlic, liberally drizzle with extra-virgin olive oil, and cover with cheese and lots of black pepper. Return to the broiler to brown cheese, 1 minute. Scatter parsley over the bread. 

Cut bread into chunks and pile with peppers and onions then sausages. The bread will soak in the juices as you work through the sausage, peppers and onions. 
