Baked Fish Dugler-ini and Angel Hair Pasta
2 tablespoons extra-virgin olive oil, twice-around-the-pan 
1 small onion, finely chopped, about 1/3 cup 
2 cloves garlic, chopped 
1/2 cup dry white wine 
1 (15-ounce) can stewed tomatoes 
3 tablespoons chopped flat-leaf parsley 
2 pounds cod or haddock, rinsed and dried 
Salt and pepper 
2 tablespoons butter 
1/2 pound angel hair, cooked just shy of al dente, about 4 or 5 minutes 

Preheat oven to 375 degrees F. 

To a small skillet preheated over medium heat, add extra-virgin olive oil, onion and garlic. Cook onions 5 minutes, until translucent. Add wine to the pan and reduce for 30 seconds. Add tomatoes and break up the sliced stewed tomatoes with a wooden spoon as they heat through. When the sauce comes to a boil (2 or 3 minutes) remove it from the heat and stir in the parsley. Season the fish with salt and pepper. Pour a few spoonfuls of sauce into the bottom of a shallow baking dish. Add fish to the dish in a single layer. Add remaining sauce and bake 15 to 17 minutes until fish is firm and opaque. 

Remove fish to serving plate or dinner plates. Spoon a few bits of tomato and sauce over the fish. To the remaining sauce in the baking dish add 2 tablespoons butter cut into small pieces. Add hot pasta to butter and sauce and turn pasta in dish to coat evenly and to allow pasta to absorb juices. Pile pasta alongside fish and serve. If you are entertaining, try bundling portions of pasta around a large, 2-pronged meat fork, by twisting the fork in the pasta allowing it to curl up the fork. Shimmy the twisted pasta off the fork on to a plate you will create pasta "nests." This simple "twist" adds a lot to the plate presentation. 

Chicken Sausage, Pepper and Onion Pasta Fake-Bake

1 pound rigatoni 
Salt 
1 pound cooked chicken sausages 
3 tablespoons extra-virgin olive oil, divided 
1 green or red bell pepper, seeded and sliced 
1 cubanelle pepper, seeded and sliced 
1 large onion, thinly sliced 
3 to 4 cloves garlic, chopped 
Ground black pepper 
1/2 cup dry white wine or chicken stock, a couple of glugs 
1 (28 ounce) can crushed tomatoes, (recommended: San Marzano) 
Handful chopped flat-leaf parsley 
1/2 cup fresh basil, 10 leaves, torn or shredded 
1 cup ricotta cheese 
1 cup freshly grated Parmigiano-Reggiano, plus some to pass at table 

Place a pot of water on the stove to boil for pasta. When the water boils, salt it and cook pasta to al dente, with a bite to it. 

Prick sausages with a fork. Place chicken sausages in a large skillet and add 1 inch of water. Add 1 tablespoon extra-virgin olive oil to the skillet, 1 turn of the pan. Bring water to a boil then reduce heat a little. Allow all the liquid to cook away then brown and crisp the casings, 5 to 6 minutes. 

Preheat broiler. 

While pasta and sausage cook, heat a deep skillet over medium heat with 2 tablespoons extra-virgin olive oil, 2 turns of the pan. Add the peppers, onions and garlic and season with salt and pepper. When the sausages are cooked through, slice them on an angle and add them to the peppers and onions. Cook together until peppers and onions are tender and sliced sausages are crisp at edges then deglaze the pan with white wine or chicken stock. Stir in crushed tomatoes and bring to a bubble, reduce heat to low. 

Drain rigatoni and return to warm pot. Add ricotta cheese, salt and pepper, parsley and basil and half of the Parmigiano, a couple of handfuls, stir to combine. 

To assemble the "fake bake," place half the sausage, peppers, onions and sauce in the bottom of a baking dish. Top with all of the pasta and then the remaining sausage and sauce. Cover the top of the dish with the grated Parmigiano and place until broiler 2 minutes to brown cheese and set pasta. 

