
RAGÙ - THE CLASSIC MEAT SAUCE FROM BOLOGNA 

In Italian cuisine, ragù is a meat-based sauce that is commonly served with pasta, including the 
typical lasagne dishes that originate in the northern regions of Italy. The city of Bologna in the region 
of Emilia-Romagna is the traditional home of ragù although other cities throughout Italy have donated 
their own versions of this delight. It should be noted that it is technically not correct to call this sauce 
‘Bolognese Sauce’ or, heaven forbid, ‘Bolanaise’. It is accurate to say, for example,  
“Tagliatelle al Ragù” or “Tagliatelle alla Bolognese.”

Difficulty: easy  – Prep: 15 minutes – Cooking: 2 hours  –  Servings: about 8

INGREDIENTS
2 tablespoons, olive oil
1 ounce, sweet butter
1 onion, finely chopped
1 carrot, finely chopped
1 stalk celery, finely chopped
2 cloves garlic, minced
1 package (about 1.25 lbs), “Meatloaf Mix” (beef, pork, and veal)
1/2 cup, red wine
1/2 cup, milk
1 pinch, ground nutmeg
1 (28 ounce) can, crushed tomatoes
2 tablespoons, tomato paste
1 tablespoon, white sugar
1 teaspoon, dried oregano
1 teaspoon, dried basil
salt and pepper to taste
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PREPARATION
Heat olive oil and butter in a large saucepan over medium-low heat
Add the onion, carrot, celery, and garlic. Cook until the vegetables are soft and just beginning to 
brown, about 8 minutes. 
Place the meatloaf mix into the pan. Cook and stir, breaking the meat apart as it cooks, until well 
browned, about 10 more minutes. 
Add the red wine, bring to a boil, and cook until the liquid is almost absorbed, 10 to 15 minutes.
Add the milk and nutmeg, and cook, stirring occasionally, until the milk is almost absorbed, about 
10 more minutes.
Stir in the crushed tomatoes, sugar, oregano and basil. Bring to a simmer, and reduce heat to low.
Simmer uncovered for 2 hours, stirring occasionally. 
Season to taste with salt and pepper.

Serve over long dry pasta, like Tagliatelle, Fettucine, Spaghetti, Pappardelle, etc., or short shapes like 
Rigatoni, Paccheri, Penne, etc. Add grated Parmigiano Reggiano or Pecorino Romano to taste.
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BUON APPETITO!


