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Ingredients 

1 SMALL ONION, ROUGHLY CHOPPED 

1 SMALL CARROT, ROUGHLY CHOPPED 

1 CELERY STALK, ROUGHLY CHOPPED 

1 CUP LOOSELY PACKED FRESH ITALIAN PARSLEY LEAVES 

4 CLOVES GARLIC, CRUSHED AND PEELED 

2 TABLESPOONS EXTRA-VIRGIN OLIVE OIL, PLUS MORE FOR DRIZZLING 

2 (28-OUNCE) CANS WHOLE SAN MARZANO TOMATOES, CRUSHED BY HAND 

¼ TO ½ TEASPOON CRUSHED RED PEPPER FLAKES 

½ TEASPOON KOSHER SALT 

1 POUND SWEET ITALIAN SAUSAGE, REMOVED FROM CASINGS 

1 LARGE EGG 

¾ CUP FINE DRY BREADCRUMBS 

½ CUP FRESHLY GRATED PECORINO 

½ CUP FRESHLY GRATED GRANA PADANO 

1 POUND RIGATONI 

3 HARD-BOILED EGGS, PEELED AND SLICED 

2 OUNCES SLICED SPICY SOPRESSATA, CUT INTO STRIPS 

3 CUPS FRESHLY GRATED CACIOCAVALLO 

 

Preheat oven to 425 degrees. Bring a large pot of salted water to boil for pasta. Add the onion, 

carrot, celery, parsley, and garlic to the bowl of a food processor and process to make a smooth 

paste, or pestata. 

 

Heat a large Dutch oven over medium-high heat. Add the olive oil. When the oil is hot, add about 

two-thirds of the pestata and cook, stirring occasionally, until the pestata dries out and sticks to the 

bottom of the pot, about 4 to 5 minutes. Add the tomatoes, red pepper flakes, salt, and 1½ cups 

pasta water. Bring to a simmer. 

 

Meanwhile, in a large bowl, combine the sausage, raw egg, breadcrumbs, and ¼ cup each 

Pecorino and Grana Padano. Mix well with your hands and form into about 30 (1-inch) meatballs. 

Add the meatballs to the sauce and simmer until the sauce is thick and flavorful and the meatballs 

are cooked through, about 20 minutes. 

 

When the sauce is almost ready, add the pasta to the pasta water. Remove half of the sauce and 

meatballs to another container and reserve for another time. When the pasta is al dente, transfer it to 

the simmering sauce, drizzle with olive oil, and toss to coat with the sauce. 

 



 Spread half of the pasta and meatballs into a 9-by-13-inch baking dish. Cover with the hard-boiled 

egg slices in an even layer. Sprinkle with half of the remaining Pecorino and Grana Padano, half of 

the Caciocavallo, and all of the sopressata. Spread the remaining pasta and meatballs over top. 

Sprinkle with the remaining grated Caciocavallo, Pecorino, and Grana Padano. Bake, uncovered, 

until browned and bubbly, about 20 to 25 minutes.  
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