PENNE WITH SPICY SAUSAGE PAPRIKA SAUCE 

YOU WILL NEED:

2 TBS MINCED GARLIC

1TBS MINCED SHALLOT (YOU COULD SUBSTITUTE ONION)

1 TBS OLIVE OIL 

1 LB HOT ITALIAN SAUSAGE, LOOSE, CASINGS DISCARDED

1 TBS SWEET PAPRIKA

¼ TSP CAYENNE PEPPER

1 C CHCIKEN BROTH

1 ¼ C HEAVY CREAM

½ LB PENNE

1/3 CUP FINELY CHOPPED SCALLION

¼ C GRATED PARMESEAN CHEESE

¼ C DICED TOMATO

2 TBS CHOPPED FRESH BASIL OR 2 TSP DRIED BASIL

2 TBS CHOPPED FRESH OREGANO OR 2 TSP DRIED OREGANO

IN A LARGE SKILLET, COOK GARLIC AND SHALLOT IN THE OLICE OIL OVER MODERATELY HIGH HEAT.  STIRRING UNTIL GARLIC AND SHALLOT IS PALE GOLDEN.  ADD THE SAUSAGE, STIRRING TO BREAK UP THE LUMPS.  ADD THE PAPRIKA AND CAYENNE PEPPER, COOK TILL SAUSAGE IS NO LONGER PINK.  DRAIN OFF FAT.  STIR IN CHICKEN BROTH AND SIMMER UNTIL LIQUID IS REDUCED BY HALF.  STIR IN CREAM AND SIMMER TILL LIQUID IS REDUCED BY HALF.  

MEANWHILE, COOK YOUR PENNE.  DRAIN AND TOSS WITH MEAT MIXTURE, SCALLION, PARMESEAN, TOMATO, BASIL AND OREGANO.  SALT AND PEPPER TO TASTE. 
SERVES 2.

RECIPE FROM THE LOEWS SANTA MONICA BEACH HOTEL

