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Your Best Bolognese 
 

Serves 6- 8, with leftovers. 

Prep time  ½ hour 

Cook time  1 ½  - 2 hours 

Total time  2 - 2 ½ hours 
 

INGREDIENTS 

 2 medium sized beef marrow bones (reserve marrow once cooked) 

 10 ounces diced pancetta 

 dash of salt and pepper 

 4 carrots diced 

 4 celery stalks diced 

 2 mediums sized Spanish onions diced  

 2 teaspoons salt 

 6 garlic cloves minced 

 1/3 cup celery greens, minced 

 3 Bay leaves 

 

 

 1/2 lb. ground beef 

 1/2 lb. ground pork 

 1/2 lb. ground veal 

 4 fillets of caned anchovies 

 1 28 ounce can of puree tomatoes 

 1/2 of additional 28 ounce can of pureed tomatoes   

 3 cups dry white wine 

 3 cups whole milk 

 3 teaspoons fresh thyme, either tied together, wrapped in a cheesecloth or secured in a 

tea ball 

 2 rinds of Pecorino Romano cheese, roughly 10 ounces  

 2/3 nutmeg grated 

 bone marrow 
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INSTRUCTIONS 
 

Rub marrow bones with a dash of olive oil and sprinkle with salt and pepper, broil under a 

low - medium flame, rotating regularly so as to thoroughly brown, but not burn the bones. Set 

bones aside once they are browned. 

 

Cut pancetta, carrots, celery and onion into fine dice. Over a medium- low flame render the fat 

from the diced pancetta, cook until it starts to crisp. Add diced carrots, celery, onion, bay leaves, 

salt and anchovies to pancetta. As vegetables become translucent, add garlic and celery greens. 

After garlic and celery become translucent add meat. Stir and break up meat, cooking over 

medium heat.  

 

Add tomatoes, wine, milk, thyme, cheese rinds, nutmeg and marrow bones. Cook over low- 

medium heat, uncovered for 1- 1 1/2 hours. Cook sauce down so it thickens to a chunky sauce 

that doesn’t pool or run. If sauce isn’t cooking down and thickening, remove lid and continue 

cooking until thickened.  

 

Remove marrow bones and let rest until cool enough to handle. Once bones are cool, slice off 

any meat clinging to bones and remove the marrow. Using a chef’s knife, puree the marrow and 

shred any meat removed from the bones. Add this to the bolognese and mix well, cook into 

sauce for the last 1/2 hour of total cooking time. When the sauce is ready remove and discard 

bay leaves, cheese rinds and thyme. 

 

Serve over wide cut of pasta such as Tagliatelle or Pappardelle with grated cheese to pass. 

  

https://www.facebook.com/Cooking-With-One-Hand-138673026494384


Copyright 2015, David Vos Page 3 
 

 

Garlic Bread 
Serves 8 

Prep time: 10 minutes 

Cook time: 15 minutes 

Total time: 25 minutes 

 

INGREDIENTS  

 2 large Italian bread stick 

 6 tablespoons chili oil (extra virgin olive oil with red chili pepper flakes to 

taste, heated and steeped in the oil and strained) 

 2 teaspoon salt 

 4 tablespoons balsamic vinegar 

 2 tablespoon crushed, minced raw garlic 

 2 tablespoon grated Pecorino Romano cheese 

 2 teaspoon dried basil 

 2 teaspoon dried oregano 

 4 teaspoons chopped fresh Italian flat leaf parsley 

INSTRUCTIONS  

Pre-heat oven to 300 degrees 

Split the loaf of Italian bread lengthwise. 

Mix all ingredients and evenly slather the insides of the open loaf. Place both halves of 

the loaf back together, making a sandwich. 

Wrap and seal the sandwich tightly in aluminum foil.Place the wrapped bread on a large 

cookie tray and weigh down with a heavy casserole pan. 

Bake for 15 minutes in the oven. When done, the bread can be kept in a warm, 200 degree 

oven. 
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