HEINY’S SAUCE – My half-sister’s paternal grandfather, Heiny Burbach, figured out how to make this secret recipe from an Italian restaurant in my mom’s hometown while he was hired to paint the kitchen years before it closed!  This cooks for several days, as time is required to reduce it down at a very low temperature into an incredibly rich, flavorful ragú.  My family makes this special recipe at Christmastime. This recipe makes enough to serve at least 20.

I.
Meat:
2 pork steaks (bone-in), about 1½ to 2½ pounds total weight

2 beef shanks (flat, bone-in), about 1½ to 2½ pounds total weight

Fill a 12-quart (3-gallon) boil-pot about three-quarters of the way up with water. Season the water with the 3 tablespoons salt. Skimming off any scum-foam, boil the meat with the bay leaves on medium-high heat until it falls apart (about 2 - 2½ hours). Add water to keep the meat submerged in the pot as it boils (it’s easy enough to keep a rolling boil going by microwaving two cups of water at a time and adding that in as you go).  Don’t throw out the boil water – it’s the base of the sauce!
II.
While the meat boils, place the following fresh ingredients in a large bowl:

· 2 fat carrots, peeled and grated (I do it in a food processor)

· 8 ounces whole, fresh button mushrooms, sliced

· 2 large ribs celery (including any leaves!), finely diced

· 4 - 6 cloves fresh garlic, minced – more to taste

· 1 medium-large yellow onion, finely diced

· 1 cup fresh parsley, coarsely chopped – big stems removed

· ¾ to 1 cup Spanish green olives with pimento (bigger variety), chopped

· 2 teaspoons each dried sweet basil & dried oregano

· 1 teaspoon ground, black pepper, 2 teaspoons regular table salt, 1 tablespoon sugar 
· I also add a little bit of crushed red-pepper flakes
III.
Remove the meat from the pot when it can be shredded (leave the bay leaves in). Let the broth reduce over medium heat (enough so that there’s room to add 48 ounces of tomato juice and the vegetables later) while the meat cools down enough to shred it; discard the bones, any gristle and as much fat as possible. Put the meat back in the broth.

IV.
To the broth and meat, add the tomato paste and vinegar; blend well. Add the canned tomatoes with their juices, the 48 ounces of tomato juice (I use two 690-gram bottles of low-sodium Italian passata, with another one at the ready to add in if the sauce gets too thick) and the bowl of fresh ingredients; stir well. Turn heat to very low and very gently simmer, uncovered - just make sure it’s always sort of percolating.  You want it thick, but saucy!

V.
Insuring the temperature is very, very low so as not to burn the sauce and stirring occasionally, continue to gently simmer the sauce for the next 3 to 4 days, until it’s reduced half way down the pot (take the pot off the stove and store it covered in the fridge or out on your patio/deck overnight if the weather’s cold enough – you don’t want it to freeze, though). When running short errands, just turn off the heat and leave the pot covered on the stove. To speed up the reduction process, you can increase the heat to medium-high and stir the pot constantly for about an hour once or twice each day (I wear an oven mitt to stir ‘cause it splatters).
VI.
To finish, fish out the bay leaves and swirl in 4 ounces (1 stick) of room-temperature butter – I like to use imported Parmesan butter (Burro di Parma). Check/adjust seasoning. If the sauce burned at all during the long cook time, there will be some bitterness. If it tastes bitter, just add more sugar until the bitterness is subdued. You may also want to add more dried herbs at the end, too. Serve over spaghetti or your favorite pasta sprinkled abundantly with grated Parmesan cheese.

