PASTA a la MODE yields 8 to 10 servings





              recipe developed by The Clever Cleaver Brothers®
TOPPING

   4 cups milk





   8 cups cooked rotelli pasta

1/8 teaspoon nutmeg



              1 pound cooked & crumbled Italian sausage

1/2 teaspoon salt




   4 cups tomato sauce
      
1/4 teaspoon white pepper



1/4 cup bread crumbs
   4 tablespoons butter







   4 tablespoons flour




      13x9x2-inch glass baking dish
   2 eggs, lightly beaten






       
   1 cup freshly grated Parmesan cheese

1. 
In a sauté pan, melt butter and mix in flour. This mixture is called a roux. Cook for one minute on low heat but DO NOT BROWN.
2.
In a sauce pan, place milk, nutmeg, salt and white pepper. Combine and bring to a boil. At this point, add the roux and whip until smooth and thickened.

3.
When thickened, turn off heat and add Parmesan cheese and eggs.

4.
In a bowl, combine cooked pasta (drained well), tomato sauce and sausage. Pour this evenly into the glass baking dish. Pour the white sauce over the pasta and top with bread crumbs.

5.
Place in a preheated 350-degree oven and bake for 30 minutes or until the top turns golden brown. Remove from the oven and enjoy Pasta a la Mode.
