PASTA FAGIOLI yields 4 to 6 portions




           recipe developed by The Clever Cleaver Brothers®
   1 tablespoon olive oil



           1/2 teaspoon coarsely ground black pepper

   
   2 cloves minced garlic



           1/2 pound Italian sausage, cooked & cut in ¼” pieces

   1 cup 1/4"-diced onion



           1/2 cup red wine

   1 cup sliced mushrooms



      
  2 cups baked beans

   1 teaspoon crushed oregano



        1 1/2 cups tomato sauce

   2 tablespoons chopped fresh basil


      
  2 cups short rigatoni pasta, cooked al dente
1/2 teaspoon salt




                    



   




        



                 freshly grated Romano cheese

1.
Cook pasta until it is al dente (crisp). Cool under cold running water, drain and set aside.

2.
In a large pot, heat olive oil over medium heat. Add minced garlic and heat for 30 seconds.

3.
Add cut onions, mushrooms, oregano, basil, salt and pepper. Combine and heat for three minutes.

4.
Add cut sausage and red wine. Heat for one minute and add beans and tomato sauce. Combine and 
simmer for approximately 10 minutes.

5.
Add cooked pasta and simmer for another five minutes. 

6.
Serve Pasta Fagioli topped with freshly grated Romano cheese. Enjoy this delicious dish with some 
garlic toast.

