
Dr Copier’s - Spicy Rigatoni Pie
Make Da Sauce

In a large pot at medium low 

Coat the bottom with a layer of olive oil 

Lightly saute until transparent 2 teaspoons of garlic and 

one diced medium onion – 2 minutes. 

Add diced green pepper and saute for one minute. 

Increase the temperature to medium and add 

½ lb Spicy Italian Sausage meat, ½ lb ground pork, ½ lb ground beef

And saute until the pink is all gone

Add one can of tomato paste, 5 sliced tomatoes and simmer for 3 minutes. 

Add 1 cup of Italian Red Wine Valpolicella or Chianti, 1 tablespoon of sugar, 1 teaspoon 
of fennel, 1 can of tomatoes, ½ jar of tomato sauce, 3 tablespoons of olive oil. 

Reduce the heat and let simmer for an hour or more whatever you like.  

Taste it periodically throw some salt in it if you want. Add more red wine or tomato 
sauce to keep it from becoming too thick.  Make it just right.  You’ll know. 



Spicy Rigatoni Pie
Boil Da Rigatoni 

In a large pot boil the water and make the rigatoni to the instructions on the bag.  Cook it Al Dente –
about 8 to 10 minutes.  Check it so that it is firm but no too firm – just right. 

Drain and rinse with cold water. 

Bake Da Pie 

Pre-heat oven to 350 degrees. 

Olive oil the springform baking pan. The sides too. Stand the rigatoni upright in the pan. 

Spoon the spicy meat sauce over the rigatoni so that all the holes are filed and there is about ½ inch of 
sauce over the top. 

Sprinkle 1 cup of grated parmesan cheese and cover with slices of mozzarella cheese. 

Cover with foil and place on a baking sheet also covered with foil. 

Cook covered for 30 minutes.  Remove foil and cook uncovered for 15 minutes until the cheese is nice 
and golden brown. 

Remove from oven and let sit for 10 minutes to cool a bit and then open and remove it from the pan. 
Sprinkle with parsley

Slice and Mangia Mangia – that’s Italian for eat eat. 

Drink with red Valpolicella or Chianti.  One bottle per person is about right. 

Serve with salad or not – I really don’t care. 


