RIGATONI WITH BEEF AND ONION RAGU
1
(1- to 1¼ -pound) boneless beef chuck-eye roast, cut into 4 pieces and trimmed of large pieces 
of fat


Kosher salt and pepper

2
ounces pancetta, cut into ½ inch pieces

2
ounces salami, cut into ½ inch pieces

1
small carrot, peeled and cut into ½ inch pieces

1
small celery rib, cut into ½ inch pieces

2½
pounds onions, halved and cut into 1-inch pieces

2
tablespoons tomato paste

1
cup dry white wine

2
tablespoons minced fresh marjoram

1
pound rigatoni

1
ounce Pecorino Romano cheese, grated (½ cup), plus extra for serving

Sprinkle beef with 1 teaspoon salt and ½ teaspoon pepper and set aside. Adjust oven rack to lower-middle position and heat oven to 300 degrees.

Process pancetta and salami in food processor until ground to paste, about 30 seconds, scraping down sides of bowl as needed. Add carrot and celery and process 30 seconds longer, scraping down sides of bowl as needed. Transfer paste to Dutch oven and set aside; do not clean out processor bowl. Pulse onions in processor in 2 batches, until 1/8- to ¼ inch pieces form, 8 to 10 pulses per batch.

Cook pancetta mixture over medium heat, stirring frequently, until fat is rendered and fond begins to form on bottom of pot, about 5 minutes. Add tomato paste and cook, stirring constantly, until browned, about 90 seconds. Stir in 2 cups water, scraping up any browned bits. Stir in onions and bring to boil. Stir in ½ cup wine and 1 tablespoon marjoram. Add beef and push into onions to ensure that it is submerged. Transfer to oven and cook, uncovered, until beef is fully tender, 2 to 2½ hours.
Transfer beef to carving board. Place pot over medium heat and cook, stirring frequently, until mixture is almost completely dry. Stir in remaining ½ cup wine and cook for 2 minutes, stirring occasionally. Using 2 forks, shred beef into bite-size pieces. Stir beef and remaining 1 tablespoon marjoram into sauce and season with salt and pepper to taste. Remove from heat, cover, and keep warm.

Bring 4 quarts water to boil in large pot. Add rigatoni and 2 tablespoons salt and cook, stirring often, until just al dente. Drain rigatoni and add to warm sauce. Add Pecorino and stir vigorously over low heat until sauce is slightly thickened and rigatoni is fully tender, 1 to 2 minutes. Serve, passing extra Pecorino separately.

SCIENCE: A SURPRISING FORMULA FOR MEATY FLAVOR

Believe it or not, much of the meaty flavor in our Genovese ragu actually comes from the 2½ pounds of onions in our recipe. Specifically, the flavor stems from a compound in onions called 3-mercapto-2 methylpentan-1-ol, or MMP for short. When an onion is cut, some of its sulfur compounds combine to form a new compound: propanethial-S-oxide—the stuff that makes your eyes tear. When heated, this compound turns into MMP. And what does MMP taste like? Meat broth.

Serves: 6 to 8 




Source: America's Test Kitchen, September 2015
