Rigatoni with Beef and Onion Ragu (Pasta Genovese) – recipe makes 4 servings
Ingredients:

1 (½ - ¾ -pound) boneless beef chuck-eye roast, cut into 2 pieces and trimmed of large pieces of fat
Salt and ground, black pepper
1 ounce pancetta, cut into ½“ dice
1 ounce Genoa salami, cut into ½“ dice
1 small carrot, peeled and cut into ½“ dice
1 small rib celery (or half a rib), cut into ½“ dice
1¼ pounds (20 ounces) onions, halved and cut into 1” dice
1 tablespoon tomato paste
½ cup dry white wine, divided
1½ teaspoons dried marjoram, divided 
8 ounces rigatoni
¼ cup grated Romano or Parmesan cheese, plus extra for serving
Preparation:

Sprinkle beef with ½ teaspoon salt and ¼ teaspoon pepper and set aside. Adjust oven rack to lower-middle position and heat oven to 300° F.
Process pancetta and salami in small food processor until ground to paste, scraping down sides of bowl as needed. Add carrot and celery and process into very small bits in the meat paste. Transfer mixture to a large, oven-proof pot (I use my 3-quart All-Clad saucepan) and set aside.  Don’t even bother cleaning out the food processor and pulse the onions in it in 2 batches, until ⅛” to ¼” pieces form.
Sauté the mixture over medium heat, stirring frequently, until fat is rendered and fond begins to form on bottom of pot, about 5 minutes. Add tomato paste and cook, stirring constantly, until browned, about 90 seconds. Stir in 1 cup water, scraping up any browned bits. Stir in onions, season with a little salt and pepper; bring to a boil. Stir in ¼ cup wine and ¾ teaspoon marjoram. Add beef and push into onions to ensure that it is submerged. Transfer to oven and cook, uncovered, until beef is fully tender, 3½  hours.
Transfer beef to carving board. Place pot over medium heat and cook, stirring frequently, until mixture is almost completely dry. Stir in remaining wine and cook for 2 minutes, stirring occasionally. Using 2 forks, shred beef into bite-size pieces. Stir beef and remaining marjoram into sauce and check seasoning. Close the heat and cover the pot to keep it warm.
Cook pasta according to package directions, drain well and add it into the ragu. Stir thoroughly, but gently. Then stir in the cheese. Serve with additional grated cheese.
