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BOLOGNESE 
from Shove it in Your Mouth and Chew 
 
Ingredients 
 

• 2 tbsp vegetable oil 
• 200 g smoked pancetta lardons 
• 2 large yellow onions 
• 2 large carrots 
• 2 stalks celery 
• 1 bulb fennel 
• 4 cloves garlic 
• 1kg mince beef, preferably lean (5% fat) 
• 500g mince pork, preferably lean (5% fat) 
• 400g tin double concentrate tomato puree (tomato paste) 
• 750ml bottle dry red wine (such as a Chianti) 
• 15 or so sprigs fresh thyme 
• 2 sprigs fresh oregano 
• 2 sprigs fresh rosemary, leaves stripped and chopped 
• Water 
• Salt 
• Pepper 
• Pinch crushed red chilli (optional) 

 
Method 
 

1. Stand the fennel on its core and cut into quarters, then cut out the core from the 
bottom of each quarter. Take the ends off the onion and peel the onions and garlic. 
Chop fennel, onions, carrots, celery, and garlic into large chunks and place in the 
work bowl of a food processor fitted with the steel blade. Puree on low speed or 
pulse until it's a coarse paste. Alternatively, chop them all to the desired size. 
  

2. Put a large, heavy-bottomed stock pot or casserole on a medium to medium-high 
heat. Pour in the vegetable oil and fry the pancetta until lightly browned but not 
crispy. Using a slotted spoon, remove to a paper towel. Reserve the fat in the pan.  
 

3. Add the finely chopped vegetables to the reserved bacon fat. Season generously 
with salt and pepper. Add the pinch of crushed red chillies if you like. Brown for 
roughly 20 minutes, stirring occasionally.  
 

4. Dump in the beef and pork. Season generously with salt, break up with the back of 
a wooden spoon, and stir to thoroughly combine. Cook for roughly 15 minutes, 
until browned and the bottom is starting to crisp.  
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5. Throw in the tomato concentrate. Stir in completely. Let it cook for a couple 
minutes, then scrape from the bottom and stir through. Repeat for about 10 
minutes, until the entire mixture is an earthy, red brick colour.  
 

6. Pour in the entire bottle of wine. Stir to combine and make sure to really scrape up 
the bottom of the pan. Turn heat to high, bring to the boil, and let it cook for 
about 10 minutes or until the wine is roughly reduced in volume by half.  
 

7. Add the pancetta back in, along with the chopped rosemary. Stir to combine. Tie 
the thyme and oregano sprigs together into a bundle and pop into the pot. Pour in 
enough water to cover by an inch or two, stir. Bring to the boil, then reduce the 
heat to low.  
 

8. Simmer three hours, adding water along the way if things thicken up too much. 
Stir occasionally to prevent the bottom from burning.  
 

9. Remove from heat and discard the bundle of herbs. Stir in some chopped fresh 
herbs (such as oregano, basil, or parsley) if desired. Taste and adjust seasoning if 
necessary. Serve with pasta, layer into a lasagne, or use to cover some cheesy 
cannoli. 
 
 
To store, cool as quickly as possible. Keeps in the fridge for 4 days. If frozen and 
stored properly, bolognese keeps for up to two months. This recipe doubles or 
triples perfectly.  
 
 
 
 
 
 
 


