
Pork & Beef Sausage Rigatoni 
With Creamy Tomato Sauce

5 min Ingredients:
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500g Pork & Beef Sausages  

20 min

4

Prep

Cook

Serves

What you’ll need from your pantry:
Olive Oil  
Salt and Pepper 

500g Rigatoni 

100g Grated Parmesan Cheese 

½ Parsley Bunch  
500g Tomato Onion Garlic Sauce 
300ml Cream  

create this meal with...

Dave’s recipe Box



Feedback or questions?
Shoot us an email at:
online@harrisfarm.com.au

For more recipe ideas, check out our website: https://www.harrisfarm.com.au/recipes

Method -  get cooking!

Chef’s tips for cooking and leftover...
If the pasta sauce is too thick, add some extra water. 
Use leftover parmesan in a pasta dish, pizza, gnocchi, or salads. 

1 Bring a large pot with salted water to 
the boil and cook pasta as per packet 
instructions.  
 
Wash and finely chop the parsley. Cut 
the sausages into small pieces. Set all 
aside. 

2 In a large pan or casserole dish on 
high heat, drizzle olive oil and cook 
the sausages for 5 minutes, breaking 
down the sausage pieces with a spoon, 
until golden and caramelised. 
 
Add the tomato sauce to the pan, rinse 
the jar with ¼ cup of water and add it 
to the pan. Bring to the boil, turn the 
heat down to medium low. Simmer for 
5 minutes, stirring occasionally. Add 
the cream, stir through and bring to 
the boil again.  Season with salt and 
pepper. Cook further for 5 minutes. 

3 Drain the pasta and place it back 
to the pot. Add the tomato sauce, 
sprinkle a handful of Parmesan 
cheese and parsley. Mix throughout.  
 
Serve hot with a side of parmesan 
cheese. 


