
JOHN PLESHETTE’S MEAL OF THE WEEK 
	  

	  
 

BUCATINI WITH SAUSAGE AND TOMATO 
 

1 PACKAGE OF BUCATINI 
2 ITALIAN FENNEL SAUSAGES 
1 HOT ITALIAN SAUSAGE 
1 MEDIUM RED ONION 
2 CLOVES GARLIC 
1 CUP OF CRUSHED WHOLE PEELED TOMATOES 
¼ CUP OF HEAVY CREAM 
FRESHLY GRATED PARMESAN CHEESE 
ITALIAN PARSLEY 
 
SET A LARGE POT OF WATER TO BOIL.  SALT GENEROUSLY. 
 



PEEL AND DICE ONION.  SAUTÉ OVER MEDIUM HEAT WITH A 
SPLASH OF OLIVE OIL IN A LARGE FRYING PAN UNTIL 
TRANSLUCENT. 
 
PEEL AND SLICE GARLIC.  ADD TO THE PAN AND COOK UNTIL YOU 
SMELL THE GARLIC.  
 
MEANWHILE, SLICE OPEN THE SAUSAGES AND DISCARD THE 
CASINGS.  CRUMBLE SAUSAGE MEAT WITH YOUR FINGERS.  ADD 
TO THE PAN AND STIR WITH THE ONION AND GARLIC UNTIL THE 
SAUSAGE MEAT HAS LOST ITS COLOR.   
 
POUR IN THE CRUSHED TOMATOES AND COOK UNTIL MOST OF 
THE LIQUID HAS EVAPORATED.  ADD THE CREAM AND STIR OVER 
HIGH HEAT UNTIL THE SAUCE IS THICK BUT STILL LIQUID.   TURN 
OFF HEAT UNTIL READY TO FINISH THE DISH. 
 
BOIL THE BUCATINI UNTIL AL DENTE.  TOWARDS THE END OF THE 
COOKING, SCOOP OFF ABOUT ½ CUP OF THE STARCHIEST 
PASTA WATER AND RESERVE.  DRAIN PASTA. 
 
BRING THE SAUCE TO A LOW BOIL.  ADD THE  BUCATINI AND THE 
PASTA WATER.  RAISE HEAT, SALT AND PEPPER AND TOSS WITH 
THE SAUCE.   
 
TOSS IN A WARM PASTA BOWL WITH CHOPPED PARSLEY AND ½ 
CUP OF GRATED PARMESAN.  SERVE WITH EXTRA PARMESAN ON 
THE SIDE.   
 

SERVES 4 
 

JILL BERNHEIMER’S PICK OF THE WEEK FROM DOMAINE L.A. 
 
2009 Sanguineto Rosso di Montepulciano   
 
This is 100% Sangiovese made by Dora Forsoni and Patrizia 
Castiglioni, who are avid hunters OF WILD BOAR WHICH THEY 
STALK WITH bow and arrow.  (boars which could easily be the 
source of the sausage in this recipe.)  Their Rosso di 
Montepulciano is more fruit-driven than earthy, but the balance 
of structure - tannin and acidity - is perfect, AN IDEAL  
counterpoint to the fatty and earthy components in this dish. 
$25 
 
 
 
 
 



 


