Beef Shank Ragú (recipe makes 2 - 3 cups of rich, meaty ragú for dressing a pound of pasta)
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Ingredients:

1 beef shin/shank (center cut), about 1¼ pounds
2 tablespoons olive oil for frying
¼ pound pancetta, diced (fat should look creamy in color, not yellow)
1 medium onion, peeled and finely diced
3 cloves garlic, peeled and minced
3 tablespoons tomato paste
salt, ground, black pepper & granulated garlic powder for seasoning meat
1, 28-ounce can whole Italian San Marzano tomatoes, crushed by hand with juices
¼ cup red wine vinegar
1 tablespoon sugar
2 ounces fresh basil leaves, torn/shredded

1 – 2 teaspoons crushed, red-pepper flakes (more or less, to taste)

1 teaspoon dried oregano

Directions:    Preheat the oven to 325° F.

In a deep, ovenproof skillet or other pan, heat the olive oil over medium heat on the stovetop. Add the pancetta, onions and red-pepper flakes; sauté until the onions are nicely caramelized and pancetta renders its fat and begins to get brown and crisp. Stir in the garlic and oregano, continuing to sauté for one to two minutes, or until the garlic softens. Stir in the tomato paste, coating the pancetta mixture well; season everything with salt and pepper to taste.  Transfer the mixture to a bowl; set aside.
  
Season the shank on both sides with salt, pepper and garlic powder. In the same pan, over medium-high heat, brown the meat well on both sides. Set meat aside.
 
Combine the tomatoes, vinegar and sugar in a mixing bowl and season it.  Stir in the onion mixture well, pour into the pan and cook on low heat a few minutes, deglazing the pan of the dark, delicious fond from all the previous frying.  Place the meat into the center of the sauce, pour in any juices drained from the meat onto the cutting board, cover pan with a tight-fitting lid and bake for 2½ hours, until the meat is fork tender.
 
Carefully remove the shank to a cutting board and, when cool enough to handle, shred the meat into small pieces, removing gristle, and add back to the pot with the sauce. Discard the bone and any gristle/fat.
 
Tear the basil into the sauce; check the seasoning. Serve in wide bowls with a good sprinkling of grated Parmesan or Grana cheese!  NOTE:  2 cups of the sauce is enough to coat a pound of penne, ziti, rigatoni or fusilli. The sauce can also be frozen for future use. 
