
The Everyday Kitchen 
 
Tagliatelle alla Bolognese - serves 8-10  Based on the amazing recipe from Anne Burrell 
 
Ingredients 
1 Large Onion, roughly diced 
3 Large Carrots, roughly diced 
4 Celery Stalks, roughly diced 
4 Cloves Garlic 
Olive Oil 
Salt (Kosher or Sea Salt) 
3 lbs Ground Lean Beef or Veal 
2 c Tomato Paste 
3 c Red Wine 
6-8 c Water 
1 bunch Thyme Sprigs, bundled 
3 Bay Leaves 
1 1/2 lbs Tagliatelle Pasta (or other large noodle pasta) 
3/4 c Parmesan Cheese, grated 
High Quality Extra-Virgin Olive Oil 
 
Puree the onion, carrots, celery, and garlic in a food processor until the vegetables form a 
coarse paste. Coat a large, deep-sided pan with olive oil and place over medium heat. 
Add the pureed vegetables and season generously with salt. Bring the pan to a medium-
high heat and cook, stirring frequently, until all the water has evaporated and the 
vegetables become browned, about 15 to 20 minutes. Add the ground beef and season 
again generously with salt. Cook, stirring often, for another 15 to 20 minutes until the 
beef is brown. Add the tomato paste, and again cook until brown, about 5-10 minutes. 
Add the red wine and cook until the wine has reduced by half, another 5-10 minutes. Add 
about 2-3 cups of water to the pan to cover the meat. Add in the bay leaves and the 
bundle of thyme and stir to combine well. Bring the sauce to a boil and then reduce to a 
simmer, stirring occasionally. The water will slowly evaporate. Simmer for 3 1/2 to 4 
hours and continue to add water 2 cups at a time, allowing each addition to evaporate and 
reduce. Stir occasionally. Taste the sauce and season with additional salt, if needed. 
During the last 30 minutes of cooking, bring a large pot of well-salted water to a boil over 
high heat to cook the tagliatelle. Cook the pasta according to package instructions, 
generally for about 4 minutes. While the pasta is cooking, remove about 1/2 c of the pasta 
water and mix it into the sauce. Drain the pasta. In a large pot, add portions of pasta and 
sauce and stir to mix well. Repeat until all of the pasta and sauce (at an equal ratio) have 
been combined. Sprinkle with 1/4 c of the Parmesan cheese and a generous drizzle of the 
high quality finishing olive oil. Toss or stir vigorously. Divide the pasta and sauce into 
individual bowls or one large serving bowl. Top with remaining grated Parmesan and 
serve immediately. 
 
Nutrition Information (Approximate Values): 690 Calories, 14g Fat, 37g Protein, 85g 
Carbohydrates, 5g Fiber 


