Here is a delicious 30 minute meal that is robust, and spicy. The results are much better if you use only the best Italian sausage from a specialty store instead of the grocery market. 

Red Gravy Sauce with Hot Italian Sausage 
¼ cup of butter

1 medium onion chopped finely (should be smaller than your pinky)
1 pound of Hot Italian Sausage – uncooked with fennel seeds (check the ingredients) 

¼ cup of fresh button mushrooms chopped 

2 tablespoons of sugar

2 tsp of crushed garlic
1 bay leaf
1 ½ tsp of Mediterranean basil or you can use fresh basil (this is best)
1 tsp of capers

¼ tsp of Delallo sea salt
¼ tsp of black pepper
¼ tsp of thyme

½ cup of dry red wine

3 cans (8 oz) of cubed tomatoes with the juice

4 shakes of red pepper flakes

Freshly grated Parmesan cheese

¾ pound of mezze penne (these are the smaller and shorter version of penne)

Prepare the onion, mushroom, garlic, and basil. Set aside momentarily. Melt the butter in a non-stick skillet. Add the onion and brown lightly on medium heat. Add garlic, and Italian sausage. Brown the sausage, about 8 minutes or until thoroughly cooked. Continue to chop the sausage into smaller bit size pieces in the skillet. Do not drain the sausage. Add the wine, cans of tomatoes, basil, thyme, salt, pepper, red pepper flakes, bay leaf, capers, sugar, and mushrooms. Simmer at medium heat for 15 minutes stirring every 5 minutes. Turn the heat down to low and simmer for another 15 minutes until thick – Do not overcook. Prepare your penne el dente. Scoop your sauce over the penne and add fresh grated parmesan. 

· Makes about 7 cups
· Enjoy with a 3 year old Zinfandel (choose one with bitter chocolate and brambleberry on the palate) i.e. Frank Family 

