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Pappardelle 
al la  Bolognese  
 
Because this fantastic sauce takes 4+ hours 
to make, I recommend that you whip up a 
big batch.  The sauce makes great leftovers 
and freezes really well. 
 
▪ 6 oz. pancetta, finely diced 
▪ 4 tablespoons unsalted butter 
▪ 6 tablespoons olive oil 
▪ 1/2 cup chopped onion 
▪ 1/4 cup diced carrot 
▪ 1/4 cup diced celery 
▪ 1 teaspoon kosher salt, divided 
▪ 2 lbs ground beef 
▪ 2 cups dry white wine 
▪ 1 cup whole milk 
▪ 1/4 teaspoon freshly ground nutmeg 
▪ 5 cups canned chopped tomatoes with their juice 
▪ additional cold water as needed 
▪ parmigiano reggiano 
▪ 2 lbs pappardelle pasta (or your favorite pasta) 

 
In a small pan, sauté the pancetta until crispy.  Set aside. 
 
In a large pan, sauté the onion, carrot and celery in the butter and olive oil over 
medium heat.  It will seem like a lot of oil, but fat tastes good and this makes a 
whole lotta sauce.  Season with approximately 1/2 teaspoon kosher salt.  Sauté for 
about 10-20 minutes or until all the vegetables are well browned.  Don't rush this 
step.  Well browned vegetables are key to a delicious sauce. 
 
Add the beef and break it up with a spoon.  Sprinkle with an additional 1/2 
teaspoon kosher salt. Continue to cook until the meat is very brown.  About 10 
minutes.  Again, don't rush, well browned meat equals delicious sauce. 
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Add the pancetta to the pan.  Add 2 cups dry white wine and cook until it is 
evaporated, about 10 minutes.  Add the milk and nutmeg and continue to cook 
stirring until most of the milk is evaporated, about 4-5 minutes. 
 
Add the tomatoes and 1 cup of cold water, stir and bring to a simmer.  At this 
point, it doesn't look like much.  It certainly doesn't look like a cohesive sauce, but 
just wait until you see what 3 hours of simmering does.  That's the magic. 
 
Turn the heat waaaaay down, as low as it will go and cook uncovered for 3-4 
hours, stirring occasionally.  As it gets thick and starts to stick to the bottom of the 
pan a little, stir in a couple of cups of cold water and continue to cook.  I added 
about 2 cups every 45-50 minutes. 
 
Season with salt and pepper to taste, keeping in mind that it is best served with 
grated parmigiano reggiano which will add saltiness. 
 
NOTE:  Pasta does not freeze well.  Pasta sauce does.  If you are saving some of 
your sauce for a later date, remove that sauce now to cool and eventually 
refrigerate and/or freeze. 
 
Cook your pappardelle in very salty boiling water taking care not to overcook. 
 You are seeking the "al dente".  Toss the cooked pappardelle in the hot sauce and 
serve topped with parmigiano reggiano. 


