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Introduction
For as long as I can remember I was always in love with pasta. Maybe it is because I was born in
the island of Sicily in the town of Palermo, where pasta rules our daily lives.
There was not a single day in the first seventeen years of my life that we did not have pasta at our
table. That all changed, when I left my family in Sicily to pursue my American adventure.
America was my dream and I was going to go after it. Little did I know that I would miss my
family as much as a good plate of pasta.
I am not trying to be funny, but to us Italians pasta is not just an ingredient, it is a way of life and
especially for those of us who hail from the Island of Sicily, cooking pasta is akin to a religious
experience.
I did not know it then, but the biggest challenge I ever encountered here in America was learning
to make the perfect pasta with tomato sauce. My aim was always overly ambitious like most of
my dreams, I wanted to cook our traditional pasta dishes as well as my mother Massimiliana, my
aunt Buliti, my nonna Adele or my nonna Maria.
Dealing with the loss of what had been a daily occurrence in my life became, for me, was one of
the greatest challenges of my life. For as much as I loved America and everything that came with
it , there was only so many Hamburgers and Hot Dogs that I could stomach. My soul belonged to
pasta. Some of us never understand the value of what we have, until we lose it.
In this book you will find a small selection of some of my favorite pasta dishes. It took me a long
time to perfect these recipes and to recreate these pasta dishes from my youth. Eventually my
own creativity took over and I made a few great ones of my own.
As you will be making these dishes in your home, you will come to love the ease and simplicity
of each recipe, the aggressive flavoring and the subtle notes which each ingredient brings to the
palate . My instructions are uncomplicated, my recipes do not require special tools in your kitchen, and all of the ingredients you can find at your local supermarket.
To some this might look like a recipe book, to me these are some of the most beautiful stories
of my life. Each pasta dish is connected to special person and a unique moment of my youth.
My pasta recipes are for me like a time machine, they take me back to a time when the joy of
childhood was so overwhelmingly perfect that I never thought there could ever be any other way.
When I cook Pasta in my kitchen, I can still feel my mother’s touch , I see my grandmas smile
and I hear so many faces and voices of many loved ones who are not with me anymore, but,
their spirit, their joy for life and especially their unbridled passion , still lives in every pasta dish
I make.
Life is beautiful with a great plate of pasta, Buon Appetito!
.

Pasta Matriciana

Pasta Matriciana
Serves 4 to 6
• 11 28-ounce can Italian peeled
tomatoes
• 3 tablespoons olive oil
• 6 garlic cloves, thickly sliced
• 8 ounces sliced pancetta, cut
into 1-inch pieces, or an 8-ounce
piece of slab bacon with the rind
removed, cut in ¼-inch dice
• ½ cup chopped onions
• ¼ teaspoon red pepper flakes
• ½ cup red wine
• 4 tablespoons chopped fresh basil
• 1 pound dried pasta—preferably
spaghetti, penne, ziti or rigatoni
• 5 tablespoons grated Romano
cheese

Drain and chop the canned tomatoes, saving the drained juice
to use later in the making of the sauce. Heat the olive oil and
garlic in a large sauté pan on medium-high heat until the garlic starts to brown, about 2 to 3 minutes. Add the pancetta or
bacon, the onions and red pepper flakes. Cook until the pancetta/bacon begins to brown and the onions soften, about 2 to
3 minutes.
Add the tomatoes and bring to a boil, stirring well. Pour in
the red wine and stir up any brown bits that might be clinging to the bottom of the pan. Bring to a boil over high heat
for 2 minutes and cook until the wine is reduced by half. Add
the chopped basil, then the reserved juice from the tomatoes;
bring to a boil once again, then simmer for 20 to 25 minutes.
Cook the pasta in boiling water according to the directions on
the package. Drain well and return to the pot.
Pour the sauce over the pasta and cook, stirring, over medium
heat for 3 to 5 minutes, until the sauce is absorbed. Add the
cheese, toss well, and serve.
View Recipe Video

Pasta with Artichokes and Cooked Ham

Pasta with Artichokes and Cooked Ham
Serves 4 to 6
• 3 quarts water (1 tablespoon of
salt optional)
• 4 tablespoons extra virgin olive oil
• ½ teaspoon red pepper flakes
• 6 garlic cloves, sliced thick
• 4 artichoke heart, diced into half
inch pieces
• 1 onion, diced
• 6 ounces baked ham or Prosciutto
Cotto di Parma, diced into half
inch pieces
• 1 cup white wine
• 2 cups chicken stock
• 1 pound penne pasta
• 1 tablespoon fresh parsley,
chopped
• 2 tablespoons unsalted butter
• 4 tablespoons grated Parmigiano
Reggiano cheese

Bring the water to a boil in a large pot with or without the
optional salt.
In a large sauté pan set on medium heat add the olive oil and
red peppers and cook for about a minute. Add garlic and cook
for another minute stirring well. Add the artichoke hearts and
onion, stir well and cook for two more minutes. Add the diced
cooked ham and stir well for two minutes.
Now we add the parsley, wine and increase the heat to high,
stirring continuously until the wine has reduced by half, about
two to three minutes.
Add the chicken stock, bring to a boil and then reduce the heat
to medium low and cook for 12-15 more minutes.
While the sauce is cooking, add the pasta to the boiling water
and cook according to the directions on the package.
Once the pasta is cooked, strain it, add it to the sauce and cook
over medium low heat for three more minutes, stirring well to
prevent the pasta from sticking to the bottom.
Add the parsley, butter and turn off the heat. Stir in the cheese
and mix it all well until the cheese and the butter have melted
into the pasta and sauce.
The pasta is now ready to be served!
Chef’s Tips:
I like to undercook the pasta by three minutes and then cook
the pasta into the sauce for last two to three minutes of cooking. Do this on medium heat stirring well. I find that this technique yields a more flavorful plate of pasta.
If you like a thicker sauce cook it for 15 minutes before you
pour it on top of the pasta.
View Recipe Video

Pasta with Cherry Tomatoes, Basil and Shrimp

Pasta with Cherry Tomatoes, Basil and Shrimp
Serves 4 to 6

Bring a pot of water to a boil for the pasta.

• 1 teaspoon salt

Mix the salt, pepper, onion powder, garlic powder and paprika together. Sprinkle the spice mixture over both sides of the
shrimp and set aside. In a large sauté pan, cook the oil over
high heat until it starts to sizzle, about 1 to 2 minutes. Add
the shrimp and cook for 2 minutes. Using a slotted spoon, lift
the shrimp out of the pan and place on a tray lined with paper
towels to absorb the excess oil. Reduce the heat to medium
and add the onion and garlic to the pan, stirring well. Cook
for 2 to 3 minutes until the onion starts to soften. Add the tomatoes; add the optional sugar if they are not sweet enough.
Cook, stirring, for 3 minutes. Add half of the basil and increase
the heat to high. Stir well and bring to a boil. Cook for 1 minute, continuing to stir well, then cover the pan and reduce the
heat to simmer, cooking for 10 more minutes.

• ½ teaspoon pepper
• ½ teaspoon onion powder
• ½ teaspoon garlic powder
• ½ teaspoon paprika
• 2 pounds shrimp, shelled and
deveined
• 6 tablespoons extra virgin olive oil
• 1 onion, finely chopped
• 6 garlic cloves, thinly sliced
• 2 pounds cherry tomatoes, cut in
half, or heirloom tomatoes, cut in
quarters
• ¼ teaspoon sugar (optional)
• 4 tablespoons chopped basil,
divided
• 1 pound pasta—penne rigate or
spaghetti
• Salt and pepper to taste

While the sauce is simmering, add the pasta to the boiling water and cook according to the directions on the package. While
the pasta is cooking, add the shrimp to the sauce. Stir well,
cover again, and continue to cook on simmer for 3 to 4 minutes. Drain the pasta and return it to the pot. Pour the sauce
over the pasta and cook it over medium heat, stirring, for 2 to
3 minutes. Add the remaining basil, toss well, and serve. Season with salt and pepper to taste.
Chef’s Tips:
If you want a different look, cut the shrimp in ¼-inch dice
before you add it to the tomato sauce.
If the sauce is reducing too much and becoming dry, add ¼
cup of the pasta water.
While many other Italians do not like Parmesan cheese on
their seafood pasta, I love it, so I add plenty of grated Parmesan to this pasta.
View Recipe Video

Pasta with Clams “Essenziale Style”

Pasta with Clams “Essenziale Style”
Serves 4 to 6

Make the Essenziale sauce.

• 2 large russet potatoes peeled and
Essenziale Sauce

Add the extra virgin olive oil, red pepper flakes and garlic
cloves to a sauce pan and cook over medium heat until it starts
to boil. Reduce heat and let simmer for 10 to 15 minutes. Turn
off the heat and let it rest for one hour at least, so that all the
flavors will mingle, then strain the sauce.

• (Garlicky olive oil with red pepper
flakes)
• 1 cup extra virgin olive oil
• 6 garlic cloves, whole
• 2 teaspoons red pepper flakes
• 1 pound pasta, linguini or spaghetti
• 2 pounds clams
• 2 cups chicken stock or pasta
water
• 2 tablespoons fresh parsley,
chopped

Bring a pot of water to a boil, add the pasta and cook two minutes less than the directions given on the package. (We will
finish cooking the pasta in the sauce.)
Add half cup of the essenziale sauce to a large sauté’ pan and
cook over medium high heat for two minutes or until it starts
to sizzle. Add the clams and chopped parsley and stir well.
Add in the water or chicken stock and cook until all the clams
have opened. Toss any clams that did not open.
There should be enough salt in the clams but add salt and pepper to taste if you like it saltier.
Add the pasta to the clam sauce and cook, stirring well, for
two more minutes.
Plate the pasta with clams in a bowl and serve it with a smile.
Chef’s Tip:
The remaining Essenziale sauce can be used as cooking oil for
steaks, chicken, lamb or even for sautéing veggies. It is full of
flavor; the infused olive oil brings a new dimension in flavor.
Mix it with a bit of vinegar to make a great salad dressing!
View Recipe Video

Pasta with Eggplant and Smoked Mozzarella

Pasta with Eggplant and Smoked Mozzarella
Serves 4 to 6
• 1 cup extra light olive oil
• 2 medium eggplants, cut into ½
inch cubes
• 1 tablespoon fresh mint
• 2 tablespoons Romano cheese,
grated
• 1 pound pasta, rigatoni or penne
• 4 tablespoons extra virgin olive oil
• ½ teaspoon red pepper flakes
• 4 garlic cloves, thickly sliced
• ½ white onion, finely diced
• ½ cup white wine
• 1½ cups tomato sauce
• 1½ cups chicken stock or vegetable stock
• 6 ounces Scamorza (smoked
mozzarella cheese cut into ½ inch
cubes or 4 tablespoons grated
ricotta salata. Dry salted ricotta
cheese)
• 4 tablespoons grated Romano
cheese

Add the extra light olive oil to a large sauce pan and cook over
high heat until it starts to bubble then reduce heat to medium
high.
Deep Fry the eggplant pieces about two to three minutes or
until they start to brown. Using a large slotted spoon or a
skimmer, take them out of the pan and place into a bowl.
While the eggplant pieces are still hot, add the fresh mint and
the grated cheese. Stir well and set aside until you are ready to
add them to the sauce.
Bring a pot of water to boil. Then add the pasta and cook two
minutes less than the directions given on the package. (We
will finish cooking the pasta in the sauce)
In a large Sautee pan add the olive oil and cook over medium
heat until hot.
Add the red pepper flakes cook two minutes while stirring
then add the garlic and cook for one minute. Add the onion,
stir well and add the white wine. Stir together and cook for
two to three minutes.
Now add the tomato sauce and the stock. Increase the heat to
medium high.
Bring to a boil then simmer for eight to ten minutes.
Add most of the eggplant to the simmering sauce, saving some
pieces for topping the finished pasta dish.
Add the drained pasta and finish cooking into the sauce for
two to three minutes.
Lastly turn off the heat and add the cheese. Stir well until most
of the cheese has melted.
Serve in individual pasta bowls, top with the reserved fried
eggplant pieces and some grated Romano cheese.
Chef’s Tip:
If you are using ricotta salata instead of scamorza, just add
more grated ricotta salata instead of the Romano cheese.
View Recipe Video

Pasta With Ham, Mushrooms, Asparagus and Truffle Oil

Pasta With Ham, Mushrooms, Asparagus and Truffle Oil
Serves 4 to 6
• 4 tablespoons extra virgin olive oil
• 4 garlic cloves, thickly sliced
• 1 pound asparagus, cut into
¼-inch rounds
• ¼ cup chopped shallots
• ¾ pound shiitake mushrooms,
sliced
• ¼ pound prosciutto or ham, finely
chopped (optional)
• 4 tablespoons chopped parsley,
divided

In a large sautée pan, cook the olive oil and garlic over medium heat until the garlic begins to brown, about 2 minutes.
Add the asparagus and cook 2 more minutes. Add the shallots,
stir well, and cook 1 more minute. Add the mushrooms, the
optional prosciutto and half of the parsley. Increase the heat
to high and cook 1 more minute, stirring well.
Add the wine and cook for 1 more minute, stirring well. Add
the chicken stock, cream and tomato sauce. Bring to a boil,
reduce the heat to medium-low, and cook for 15 minutes.
Cook the pasta in boiling water according to the directions on
the package. Drain well and return to the pot.

• 1 cup cream

Pour the sauce over the pasta and cook, stirring over medium
heat, for 3 more minutes until the sauce is absorbed. Add the
Parmesan cheese, truffle oil and remaining parsley. Toss well,
and serve. Season with the salt and pepper.

• ½ cup tomato sauce

View Recipe Video

• ¾ cup white wine
• 2 cups chicken stock or vegetable
stock

• 1 pound penne rigate pasta
• 5 tablespoons grated Parmesan
cheese
• 1 tablespoon Susan Rice™ Olive
Oil with Summer Truffles
• ½ teaspoon salt or to taste
• ½ teaspoon pepper or to taste

Pasta with Pine Nuts, Raisins and Tomatoes

Pasta with Pine Nuts, Raisins and Tomatoes
Serves 6
• 11/4 cups raisins
• 1 pound penne rigate
• 9 tablespoons olive oil
• 8 garlic cloves, thickly sliced
• 1/2 teaspoon red pepper flakes
• 3/4 cup pine nuts
• 1 cup peeled, seeded and diced
tomatoes (approximately
• 4-5 tomatoes)
• 41/2 tablespoons chopped
• fresh basil
• 41/2 tablespoons chopped fresh
Italian parsley
• 11/2 tablespoons chopped
• fresh mint
• Grated zest of one lemon
• 3/4 teaspoon salt
• 1/2 teaspoon black pepper
• 5 tablespoons Italian-style
bread crumbs, toasted
• (See Chef’s Tip.)
• 5 tablespoons freshly grated Romano cheese

Soak the raisins in 2 cups of water for 20 minutes. Drain and
discard the water; set the raisins aside.
Cook the pasta in boiling water according to the directions on
the package until al dente.
In a large sauté pan over medium-high heat, heat the oil until
sizzling, about 3 minutes. Stir in the garlic, red pepper flakes,
raisins and pine nuts. Cook for 3 minutes. Add the diced tomatoes, parsley, basil, mint, lemon zest, salt and pepper, then
cook for 3 more minutes. Add the cooked pasta to the sauce.
Cook until the pasta is coated with the sauce, about 2 to 3 minutes. Toss the pasta in the pan with the bread crumbs. Turn
off the heat. Add the cheese and stir well.
Chef’s Tip:
To make toasted bread crumbs, heat a nonstick pan over high
heat for 2 minutes. Add the bread crumbs, reduce the heat to
low, and stir well for 1 to 2 minutes, until the bread crumbs
start to brown. Pour the bread crumbs onto a plate to cool off
until ready to use.
View Recipe Video

Pasta with Sausage & Butternut Squash

Pasta with Sausage & Butternut Squash
Serves 6 to 8
• 3 tablespoons olive oil, divided
• 1 pound Italian hot sausage
• 1 cup chopped onion
• 5 garlic cloves, thickly sliced
• 1 tablespoon chopped basil
• 1 tablespoon chopped fresh sage
• ¼ teaspoon red pepper flakes
(optional)
• 1 cup white wine
• 1½ cups butternut squash, peeled,
seeded and cut into ½-inch dice
• 2½ cups chicken stock
• 2 tablespoons salt (optional)
• 1 pound pasta: sea shells, penne
rigate or rigatoni
• 6 tablespoons Parmesan cheese
(optional)
• 2 tablespoons softened butter

Pour 1 tablespoon of olive oil into a large skillet (12 inches),
and cook over high heat for 2 minutes. Take the sausage out of
the casing and add it to the hot oil. Cook for about 3 minutes
until it browns. Using the back of a wooden spoon, break the
sausage up into small, bite-size pieces while it is browning.
Turn off the heat. Using a slotted spoon, place the sausage in
a bowl; cover and set aside. Keep about 1 tablespoon of the oil
and fat left in the pan, and discard the rest.
Add the remaining 2 tablespoons of olive oil to the pan, and
cook over medium heat for 3 minutes. Add the onion, garlic,
basil and sage, and cook for 4 minutes, stirring well, until the
onion and garlic start to brown. (If you like it really spicy, add
the optional ¼ teaspoon of red pepper flakes.)
Add the reserved sausage and cook for 2 more minutes, stirring well. Add the wine and deglaze the pan. Cook for 5 more
minutes, stirring well to dislodge the brown bits at the bottom
of the pan.
Add the diced butternut squash and cook for 2 minutes, stirring well.
Add the chicken stock, bring to a boil over high heat, and then
reduce the heat and allow to simmer for 30 minutes.
While the sauce is cooking, bring a large pot of water to a boil.
(If you wish, add the optional 2 tablespoons of salt.) When the
water reaches a rolling boil, add the pasta and cook according
to the instructions on the package. When the pasta is cooked,
drain it well in a colander over the sink. Pour the pasta back
into the pot, add the sauce, and cook over medium heat for 3
to 5 minutes, stirring constantly. Remove the pan from the
heat, add the optional Parmesan cheese and softened butter,
and serve.
View Recipe Video

Pasta with Shrimp

Pasta with Shrimp
Serves 4
• 1 pound of pasta spaghetti or
linguine
• 4 tablespoons extra virgin olive oil
• ¼ teaspoon red pepper flakes
• 4 cloves of garlic, thickly sliced
• 3 tablespoons fresh parsley,
chopped
• 1 pound of shrimp, shelled,
devined and cut into one inch
pieces
• ½ teaspoon salt
• ½ teaspoon pepper
• 1 teaspoon paprika
• 1 cup white wine
• 1 tablespoon softened, sweet
butter
• 1 tablespoon of chopped parsley
(optional)

Bring the water to boil in a pasta pot and cook the pasta per
the directions on the package. I like to slightly undercook the
pasta by one or two minutes to make it “al dente”.
While the pasta is cooking, in large saucepan, cook the olive
oil over medium heat and add the red pepper flakes and stir
well. Reduce to medium heat, add the garlic and cook for one
to two minutes, stirring constantly.
Add the chopped parsley and cook for one minute. Increase
the heat to medium high and add the shrimp. Cook the shrimp
in the pan stirring for one minute.
Add salt, pepper and paprika. Stir together, reduce heat to
medium low and cook one more minute.
Add the wine and stir for two to three minutes, simmering
over medium heat, and cook for three minutes so the wine
reduces.
Drain the pasta and add it to the sauce.
Stir together, cooking for two minutes and add the butter.
Turn off the heat add the optional parsley, stir to combine and
serve.
View Recipe Video

Pasta with Shrimp & Zucchini

Pasta with Shrimp & Zucchini
Serves 4 to 8
• 3 quarts water
• 1 pound dried pasta—tortiglioni,
rigatoni or penne rigate
• 4 tablespoons olive oil
• 1 pound small peeled shrimp
(50–60 count), preferably rock
shrimp; if using regular
•

shrimp, cut them into ½-inch
pieces

• 1 pound zucchini, cut in ½-inch
dice
• 4 garlic cloves, finely chopped
• 1 tablespoon chopped fresh mint
• 1 tablespoon chopped fresh basil
• 1 tablespoon chopped fresh Italian
parsley
• ¼ teaspoon red pepper flakes
• ¼ cup dry white wine
• 1 cup chicken stock
• ¾ teaspoon salt
• ¼ teaspoon black pepper
• ¼ teaspoon saffron powder or
turmeric
• 4 tablespoons freshly grated Parmigiano-Reggiano cheese
• 1 tablespoon butter

Bring the water to a boil in a large pot. Add the pasta to the
boiling water and cook until just tender.
Heat the olive oil in a large sauté pan set on high heat until sizzling, about 2 minutes. Add the shrimp to the pan and cook 30
to 45 seconds. Take the shrimp out of the pan with a slotted
spoon and set aside.
Add the zucchini to the pan and cook until it begins to brown,
about 2 to 3 minutes. Add the garlic, mint, basil, parsley and
red pepper flakes, and cook 1 more minute, stirring well.
Pour in the wine and boil until reduced by half, about 2 minutes. Add the chicken stock, salt and pepper, and saffron or
turmeric, then bring to a boil. Reduce the heat to medium and
simmer for 5 to 7 minutes. Return the shrimp to the sauce to
heat through.
Drain the cooked pasta, add it to the sauce, and cook over medium heat for 3 minutes, stirring constantly. Stir in the cheese
and the butter; stir well until they are incorporated into the
sauce. The pasta is ready to serve.
View Recipe Video

Pasta with Spicy Tomato Sauce

Pasta with Spicy Tomato Sauce
Serves 4
• 1 pound pasta, penne or rigatoni
• 4 tablespoons extra virgin olive oil
• ½ teaspoon red pepper flakes (for
really spicy use a full teaspoon but
really think before you do it!)
• 4 garlic cloves, thickly sliced
• 3 tablespoons fresh parsley,
chopped
• 1½ cups tomato sauce
• ¾ cup chicken stock (or pasta
water)
• 4 tablespoons Romano or parmesan cheese

Bring a pot of water to boil, add the pasta and undercook by
two minutes as per the suggested time printed on the package.
We will finish cooking the pasta in the sauce for the perfect al
dente consistency.
While the pasta is cooking make the sauce.
In large sauce pan add the oil and cook over medium heat. Add
the red pepper flakes and the garlic. Stir well until the garlic
starts to brown, one to two minutes. Add two tablespoons of
parsley to the pan and stir well, be careful and move gently as
there will be some splash back with the hot oil.
Now add the tomato sauce, chicken stock and bring to a boil
whilst stirring occasionally for five minutes.
When the pasta has finished cooking add it to the simmering
sauce and cook for three minutes. Stir thoroughly to completely coat the pasta and until most of the sauce has been
absorbed by the pasta.
Now turn off the heat, add the cheese and stir it into the pasta
until all the cheese has been absorbed by the pasta and sauce
mixture.
Serve in individual dishes and top with more fresh parsley and
cheese.
View Recipe Video

Pasta with Sweet Sausage Ragù

Pasta with Sweet Sausage Ragù
Serves 4

To prepare the Ragù Di Carne:

• Ragù Di Carne (Sweet Sausage
Ragù):

Heat the olive oil in a large saucepan set on high heat until
sizzling, about 2 minutes. Add the red pepper flakes, celery,
carrot, onion, garlic, bay leaf and basil, and cook for 2 minutes, stirring constantly. Reduce the heat to medium-low and
cook 5 minutes more, stirring occasionally.

• 5 tablespoons olive oil
• ¼ teaspoon red pepper flakes
• ½ cup finely chopped celery
• ½ cup finely chopped carrot
• ½ cup finely chopped onion
• 4 garlic cloves, thickly sliced
• 1 large bay leaf
• 2 tablespoons chopped fresh basil
• 1 pound Italian-style sweet sausage, out of the casing
• ½ cup red wine
• 1 cup tomato sauce
• 2 cups chicken or beef stock
• Salt and pepper to taste
• 1 pound pasta: radiatori, rigatoni
or penne rigate
• Grated Parmesan cheese to taste

Raise the heat to high and add the sausage; cook, stirring
constantly, for 2 minutes, breaking the sausage up into small
pieces with the back of a wooden spoon. Add the wine, reduce
the heat to medium, and let cook until most of the wine has
evaporated, about 5 minutes. Raise the heat to high, add the
tomato sauce and stock, and bring to a boil. Reduce the heat
to a simmer, cover, and cook for 45 minutes, stirring twice.
If you like your sauce thicker, remove the cover of the pan
during the last 15 minutes of cooking. When it’s done, remove
the bay leaf and taste for salt and pepper.
To serve:
Bring a pot of water to a boil, add the pasta, and cook according to the package directions. When the pasta is cooked, drain
it well and put it back into the pot. Add half of the sauce and
stir well while cooking over medium heat. Serve the pasta in
individual dishes; top each serving with some of the remaining
sauce and some grated Parmesan cheese as per your liking.
View Recipe Video

