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Taglitelli alla Bolognese
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	The sauce is very easy to make, just need a little bit time and preferably cook in a very heavy casserole pot so that the heat is even and no favour escapes. I use the Le Creuset cookware. However, what makes this dish so tasty is the fresh pasta. Do get hold of “fresh” taglitelli if you don’t make it yourself. It makes a world of difference!


Serves 4
400g fresh taglitelli
200g minced beef

200g minced pork 
1 medium onion (peeled and finely chopped)

1 blob butter

1/2 glass white wine
2x tinned tomato
1 teaspoon concentrated tomato puree

Heat the butter and olive oil in a pan and fry the chopped onion. Then add the meat and fry until golden brown. Stir in the wine, tinned tomato and tomato puree. Cover with a lid and leave to simmer for about 2 hours stirring from time to time. Season with salt and freshly grated black pepper to taste. Serve with freshly cooked taglitelli and sprinkle with freshly grated Parmesan cheese (optional).

