My Favorite Bolognese Pasta (Adapted from Geoffrey Zakarian's Percatelli
with Bolognese)
Prep time

Cook time

Total time

15 mins

2 hours

2 hours 15 mins

Leave off the cheese garnish for a completely dairyfree dish!
Author: Healthy Recipe Ecstasy
Recipe type: Entree
Serves: 46
Ingredients
4 tablespoons extravirgin olive oil, divided
4 ounces pancetta, diced
½ cup dried porcini, soaked, drained and chopped
4 cloves garlic, minced
1 medium onion, finely diced
1 large carrot, finely diced
1 celery stalk, finely diced
1 pound ground pork
1 pound extralean ground beef
Salt and freshly ground black pepper, to taste
4 tablespoons tomato paste
1.5 cups red wine
2 cups lowsodium chicken stock
1 large can San Marzano crushed tomatoes (28 ounces)
4 teaspoons chopped fresh basil, plus torn leaves for garnish
2 teaspoons chopped fresh thyme leaves
12 pounds of your favorite pasta (I recommend a tagliatelle, rigatoni or penne rather than a fine pasta
like spaghetti or angel hair as the fine pasta won't stand up to the sauce)
Pecorino Romano cheese, for garnish
Instructions
1. Heat two tablespoons olive oil in a large skillet set over mediumhigh heat. Add the pancetta, porcini,
garlic, onions and carrots. Cook 67 minutes, or until lightly browned, stirring frequently so the vegetables
don't burn or stick. Deglaze the pan with a ½ cup red wine.
2. Heat two tablespoons olive oil in a dutch oven set over mediumhigh heat. Add the ground meat and cook
for approximately 10 minutes, stirring frequently so the meat browns evenly. Salt and pepper liberally.
Then, add the tomato paste and saute for 2 minutes.
3. Next, add the vegetables and pancetta to the pot with the meat. Then, add the remaining 1 cup red wine
to deglaze the pot. Scrape all the bits and pieces that might accumulate and reduce by half, about 5
minutes. Then, add the chicken stock and crushed tomatoes and simmer very gently for 1.5 hours or until
the liquid is absorbed.
4. Adjust seasonings to taste (I added a little more salt and pepper at this point). Finish the sauce with the
chopped basil and thyme.
5. You have two options for serving: (1) You can add the cooked pasta and ½ cup pasta water directly the pot
of bolognese sauce and simmer for 2 minutes to incorporate the sauce into the pasta (my preferred
method) or (2) You can add the pasta to a plate and spoon the sauce on top of the pasta (Alasdair's
preferred method and the method you see in my photos).
6. Garnish with the ground Pecorino Romano (optional), torn basil and a drizzle of extravirgin olive oil on top.
Recipe by Healthy Recipe Ecstasy (HRx) at http://www.healthyrecipeecstasy.com/favoritebolognesepasta/

