ROSEMARY'S PASTA yields 2 portions
           recipe developed by The Clever Cleaver Brothers®
   1 tablespoon olive oil



   
   1 cup whipping cream

   2 cloves minced garlic



   
   2 tablespoons tomato paste

   1 sprig fresh rosemary




1/2 teaspoon black pepper

1/2 pound smoked sausage or kielbasa, cut

   
   1 teaspoon Worcestershire sauce

      in 1/4"-thick pieces

   2 cups sliced fresh mushrooms


   
   4 cups multi colored rotelli pasta, cooked al dente 

1/4 cup OPAL NERA (black Sambuca) or

                  freshly grated Parmesan cheese
      regular Sambuca




      
      
1.
In a sauté pan, heat the olive oil over medium heat. Add the minced garlic and fresh rosemary. 

Heat for approximately 30 seconds.

2.
Add the sliced smoked sausage and heat for one minute. Turn the smoked sausage.

3.
Add sliced mushrooms and sauté for approximately two minutes. Discard the rosemary sprig. 

4.
Pull the pan away from the heat and CAREFULLY flambe with Sambuca.
5.
When the flame goes out, add whipping cream, tomato sauce, Worcestershire sauce and pepper.


Combine ingredients and heat until the sauce becomes slightly thickened.

6.
Add the cooked and drained rotelli pasta. Combine and heat for one minute.

7.
Place the Rosemary’s Pasta on warm dinner plates. Top with Parmesan cheese.

