Bolognese Sauce (Sugo alla Bolognese) – recipe yields 8 to 10 servings
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Ingredients:

3 tablespoons olive oil

4 tablespoons red-wine vinegar

1 small, white onion, 1 small red onion and 1 large shallot, minced in processor

1 medium carrot, peeled and finely minced/shredded in processor (about ½ - ¾ cup)

2 ribs celery with leaves, minced/shredded in processor (about ½ - ¾ cup)

1 teaspoon each salt, ground, black pepper and granulated garlic powder

1 pound ground beef (chuck)

½ pound ground pork

½ pound Spicy Italian sausage (bulk/out of casing) 

½ cup dry, red wine (use good, real wine, like Chianti, cabernet sauvignon or pinot noir)

1 tablespoon tomato paste

24 ounces canned Italian San Marzano tomatoes, with their liquid, crushed by hand

3 bay leaves

2, 680-gram bottles (about 48 ounces total) Italian tomato passata, room temperature – I shake ½ teaspoon each of salt, black pepper and Italian, red-wine vinegar into each bottle

2 teaspoons red-pepper flakes

2 – 4 cloves garlic, minced

1 teaspoon each fresh basil and parsley, finely chopped (fresh is best, but dried will do)

2 teaspoons dried oregano (fresh is not best to use!)

I also like to stir in about ½ cup of chopped pimento-stuffed Spanish olives

Preparation:

Season meats with salt, pepper and garlic powder. Heat olive oil and red-pepper flakes in a large 3- to 4-quart pot over high heat until the pepper flakes are fragrant and it’s smoking a little. With the pot smoking-hot, crumble meats into it; break up the meat well and get it nicely browned. Lower heat to medium and stir in the onions, carrot and celery; season them lightly with some more salt and pepper; cook, covered, stirring until the onion is translucent and wilted. Mix in the rest of the herbs and spices, except the bay leaves. Pour in the wine and cook, scraping the bottom of the pot, until the wine is evaporated. Stir in tomato paste, cook a few minutes, uncovered. Pour in the tomatoes and vinegar, toss in the bay leaves and season with a bit more salt and pepper.

Uncovered, bring to a boil, then lower the heat so the sauce is at a gentle simmer. Cook, stirring occasionally, until the sauce is dense but juicy and a rich, dark red color (a noticeable layer of fat will float to the top – this is good – mix it back in!). The true taste does not mature until at least 3 hours of active simmering. While the sauce cooks, gradually add passata and/or tomato juice to keep the meats and vegetables steeped. Check for seasoning when done. I also like to finish this rich, meaty “gravy” by swirling in 3 tablespoons of butter (Italian burro di Parma) at the end. I also jazz this up even more by stirring in some of my homemade pizza sauce at the very end. 

Serve over rigatoni rigati, ribbon pasta or, yes, spaghetti generously topped with grated Parmesan or Grana Padano cheese. This sauce is also perfect for making lasagna and pasta al forno (baked pasta casserole). Recipe freezes well (I freeze it in cupcake molds). 

