ITALIAN-AMERICAN KITCHEN

Bolognese sauce

27Tbs. olive oil

1% Ib. each ground beef and ground pork
Kosher salt and pepper, to laste
4 oz. pancetta, cut into %" dice

1 yellow onion, finely diced

2 carrots, peeled and finely diced
1 celery stalk, finely diced

5 garlic cloves, minced

¥ cup tomato paste

1 cup dry red wine

1 cup milk

2 cans (each 28 oz.) whole tomastoes,
passed through a food mill

2 bay leaves
1 Parmigiano-Reggiano cheese rind
1 Ib. taghatelle, cooked

In stovetop-sate insan of siow cooker over
medium-high heat, warm 1 Ths, od. Cook beet,
pork, salt and pepper 12 minutes. Drain on
paper towsls. Cook pancetta 7 minutes. Drain
on paper loweis

Reduce haat to medium; warm 1 Ths. ol
Cook onian, carrots and celery 8 minutes.
Add garhc. cook | minute. Add tomato paste;
cook Z minutes. Add wine; simmer 5 minutes
Add meats, panceta, milk, tomatoes, bay
leaves, cheesa rind, salt and pepper. Bnng to
simmer Place nser on slow-cooker base
Cover and cook on high 3% hours. Discard bay
leaves and nnd. Toss pasta with 3 cups sauce

reserve remaining W 9 cups,




