PERFECT BOLOGNESE SAUCE
3 
tbsp of extra virgin olive oil

2 
tsp of butter

5
tbp of chopped celery, carrot and onion (known as soffritto/mirepoix)


Half a cup of red or white wine

2 
litres of passata or strained tomatoes


Salt and pepper


A sprinkle of love (awww)

In a pan put the oil, add the soffritto/ Mirepoix and the butter.

Sweat the soffritto for a few minutes.

Add the ground beef of your choice and cook it fully on a medium high.

Time to pour the wine or broth.

Let it evaporate completely until you hear a loud and sweet sound.

Add the strained tomato/ passata. Mix everything.

Simmer the sauce for few hours. After 1 hour add salt and pepper.

Buon Appetito! 

Sarah-Louise Kelly 
