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Beef ragu.

Beef ragu with Cromwell Farms Dexter beef mince.

Keyword beef, beef ragu, cromwell farms, farm, farmstay, homemade, italian, lasagne, local, pasta, pasta

sauce, ragu
Prep Time 20 mins Cook Time 6 hrs 30 mins  Servings 8 Author David Lovett

Ingredients

100 gm butter

60 ml 4 cup olive oil

1 onion finely chopped

2 carrots finely chopped

2 celery stalks finely chopped
Salt and pepper

1 kg beef mince

2 tbsp tomato paste

A good fine grating of fresh nutmeg to taste
250 ml milk

250 ml white wine

Instructions

1.

Melt butter and oil in a large saucepan over low-medium heat. Add diced vegetables and a pinch of salt and
pepper, fry until soft, without colouring (10-15 minutes).

. Add mince and another pinch of salt and pepper, stir and break up so as there are no lumps and fry until it

no longer looks raw, but also not allowing to brown.

. Add tomato paste, stir to incorporate, cook for 3-4 minutes. Turn up the heat to medium-high, add nutmeg

and milk, bring to a simmer and allow liquid to reduce for 5-10 minutes.

. Add wine and again, reduce for 5-10 minutes. Add enough water to cover the meat by 2cm, turn the heat

right down to low and leave to very gently simmer for 4-6 hours, stirring from time to time, adding a splash
of water when needed so it doesn’t simmer dry. You'll notice for the first couple of hours the smell and
flavour is rather dull, but it will slowly gain depth.

. Once your ragu is ready, turn off the heat. It can sit happily for a while, then toss with fresh pasta (tagliatelle

works best), layer in a lasagne, or even serve on toast with an egg for breakfast!
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