Macaroni Pie by Chef Pat LaFrieda Jr.

Ingredients (Serves 6 to 8)
1 pound Sweet Grandpa Italian Style Pork Sausages
Kosher salt, for the pasta water
1 pound Spaghetti
6 large eggs
1 cup Grated Pecorino Romano cheese (about 4 ounces)
4 tsp Freshly ground black pepper
6 oz Sliced Genoa salami (about 24 slices), julienned
1/2 cup Extra-virgin olive oil, or as needed

Instructions continued on reverse side.
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