PASTA AL SUGO FINTO (VEGETABLE RAGU) 
2
tablespoons plus ¼ cup extra-virgin olive oil

1
pound button or baby bella mushrooms, cut into ½-inch pieces


Salt and pepper

3
garlic cloves, minced

1
teaspoon dried oregano or rosemary

1
large white onion, finely chopped (2½ cups)

2
medium carrots, peeled and cut into ¼-inch pieces (about 1? cups)

2
celery stalks, cut into ¼-inch pieces (about 1 heaping cup)

3
tablespoons tomato paste

1
cup dry red wine

1
(24-ounce) bottle tomato passata or 1 (28-ounce) can tomato purée

1
pound rigatoni


Grated Parmesan (optional), for serving

FOR THE PANGRATTATO (OPTIONAL)

2
tablespoons extra-virgin olive oil

¼
cup chopped walnuts

½
cup bread crumbs

¼
teaspoon salt

2
teaspoons finely chopped fresh parsley

In a large Dutch oven or heavy lidded pot, heat 2 tablespoons oil over medium-high. Add the mushrooms, season generously with salt and pepper, and cook, stirring occasionally, until browned, 8 to 10 minutes. Add the garlic and oregano and cook, stirring, until fragrant, about 2 minutes. Transfer to a bowl.

Add the remaining ¼ cup oil to the pot. Add the onion, carrot and celery, season generously with salt and pepper, and cook, stirring occasionally, until softened and caramelized, about 10 minutes. Add the tomato paste and cook until fragrant, 1 to 2 minutes.

Return the mushroom mixture to the pot and stir in the red wine. Cook, stirring occasionally, until the pan is almost dry, about 5 minutes. Add the tomato passata or purée and 1 cup of water used to swish out the bottle or can.

Bring the sauce to a bubble and then reduce to a simmer over medium-low and cook for 30 minutes, uncovered, stirring occasionally.

Make the pangrattato (if using): While the pasta sauce simmers, heat oil in a medium pan over medium. Add chopped walnuts, toss to coat and cook, stirring frequently, until fragrant and toasted, 2 to 3 minutes. Stir in the bread crumbs and salt and cook for 2 more minutes, until toasted. Remove from the heat and mix in the parsley. Set aside to cool.

Next, cook the pasta in salted water according to package instructions until al dente. Drain, reserving 1 cup pasta water.

Toss the pasta in the sauce, adding pasta water as desired to thin the sauce and allow it to adhere to the pasta. Season to taste with salt and pepper.

Divide the dressed pasta among bowls. Top with the pangrattato, if using, and perhaps Parmesan, if desired.
A hearty vegetarian pasta sauce fortified with vegetables rather than meat, “sugo finto” translates from Italian to “fake sauce” — but this dish is full of real flavor. Popular throughout Tuscany and southern Italy, it is a highlight of cucina povera (an Italian term — and art — referring to frugal cuisine), allowing vegetables to stand in as a nutritious substitute for pricier meat. The base of the dish begins with a traditional soffritto (sautéed onion, carrot and celery). In this version, the addition of mushrooms simulates a meaty texture. Red wine deglazes the pan and adds richness. Chopping the vegetables that form the foundation of the sauce is a meditative task, but you can toss them in a food processor to shred, if preferred, to save time. To elevate this dish for a weekend, add the optional pangrattato topping for a crunchy, nuttier bite. A sprinkle of cheese can also be added before serving.

SERVES: 4






Anna Francese Gass Oct. 2, 2024

Absolutely delicious vegetarian alternative. Actually, it's not an alternative: it is an excellent healthy stand-alone. Carnivores can request meat side dishes. For protein, legumes can be added to the ragù. We made it a couple of nights ago and the kids have already requested we make it again, and soon.

Is this helpful? 195

DD in NYC1 year ago

Cook the mushrooms down first to release their water before salting them - that's what I've always been told.

Is this helpful? 156

MB1 year ago

While in Italy (Chianti) we had a private cooking class with a chef. He made this “fake sauce” for us. He used red onion which gives it a bit sweeter flavor but rich color too. It’s delicious! Didn’t miss the addition of meat at all.

Is this helpful? 132

