FOOD ~ WINE ~ TRAVEL

Fettuccine Bolognese

Slow-cooked meat sauces, called ragus, are made all
over ltaly, though the best known comes from Bologna
in Emilia-Romagna and is the ancestor of Australia’s
beloved spaghetti Bolognese (a.k.a. ‘spag bol’). There
are as many recipes for ragu alla Bolognese as there are
Mamas and Nonnas cooking it, but to prevent anyone
straying too far from tradition the Italian Academy of
Cuisine codified the ‘official’ recipe in 1982, and that’s

what my version is based on.
Serves 8 as a starter

INGREDIENTS

2 tablespoons extra virgin olive oil
(40ml)

200g pancetta, finely diced (70z)
25g unsalted butter (10z)

1 small brown onion, finely diced
1 small carrot, finely diced

1 stalk celery, finely diced

Salt flakes and freshly ground black
pepper, to taste

400g beef mince (140z)
% cup red wine (125ml)

400g canned tomatoes, chopped
(1402)

1 cup water, more or less (250ml)
% cup milk (125ml)
500g fettuccine (1lb)

Freshly grated Parmigiano
Reggiano, for serving
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METHOD

1.

Place oil, pancetta and butter in a frying pan over medium heat and
cook for a few minutes until butter and fat melt.

Add onion, carrot, celery and a good pinch of salt and cook,
covered, for about 15 minutes, until tender.

. Push vegetables and pancetta to the sides of the pan and add

mince to the centre, pressing it out over the base of the pan.
Increase heat to high and cook for a couple of minutes, until well
coloured.

. Turn it over and cook for another minute or 2 to brown the other

side, then stir to break it up and combine with the vegetables.

. Add wine and cook for a minute or 2 until it evaporates, stirring

well to further break up the meat and remove any bits stuck to the
bottom of the pan.

. Stir in tomato and % cup (125ml) of the water. Bring to the boil,

cover, reduce heat to as low as possible and simmer for 2 hours,
stirring occasionally and adding a little more water if it becomes too
dry.

. Stir in milk, taste, add salt and pepper and simmer for another 20

minutes or so.

. Meanwhile, bring a large saucepan of well-salted water to the boil

(10g salt/litre). Add fettuccine and cook until just tender.

. Drain, toss with sauce and serve immediately topped with

Parmigiano.
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