
Fregola Sarda with Ragu alla Bolognese
and Parsley Gremolata

Yield: Serves 6-8.
INGREDIENTS:
¼ Cup Olive Oil
1 Onion, Large, Large Dice
2Carrots, Peeled, Large Dice
3 Celery Ribs, Large
8 Cloves Garlic
1 Pound Ground Beef
1 Pound Pork Butt, Diced
4 Cups Tomato Puree
2 Cups Diced Tomato
3 Cups Red Wine

METHOD:
1. Using a food processor, puree the onions, carrots, celery, and garlic until chopped very small.
2. Heat the olive oil in a heavy bottomed stock pot or Dutch oven over medium heat. Add the vegetable puree     
     and cook until the moisture is evaporated from the vegetables and they are browned (about 20 minutes).
 

3. Remove vegetables into a bowl and add the diced pork to the pan. Season with salt and pepper, and   
     brown the pork on all sides.
4. Add the ground beef and continue cooking until the beef is browned.
5. Add the wine and cook for 5 minutes. Add the tomato puree and diced tomato, oregano and thyme and  
     continue cooking for 1 hour, stirring often. Skim and discard any fat that accumulates on the top of the sauce.
6. Meanwhile, boil 4 quarts of water seasoned with salt. Add the fregola sarda and cook according to the   
     packing, approx. 12-15 minutes.
7. Add the basil, red pepper flakes and cream and cook for 10 minutes. Taste and adjust the seasoning for salt  
    and pepper.

Recipe by Chef Wendy Bennett of Wine Country Cooking Studio 
www.winecountrycookingstudio.com
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2 Tablespoons Oregano, Dry
12 Sprigs Thyme, Fresh, Tied In A Bundle
2 Bunches Basil, Fresh, Chopped
1 Teaspoon Red Pepper Flakes
Salt and Pepper To Taste 
½ Pound Fregola Sarda 
  (Available Online at www.cybercucina.com)
½ Cup Parmigiano-Reggiano
¼ Cup Parsley Gremolata (See Recipe)


