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JOSH BUCKWALD'S CLASSIC
BOLOGNESE

Chef Josh Buckwald helms the culinary program at Employees Only, a

cocktail bar in West Hollywood that is the only establishment to have appeared

in all 12 editions of the World's 50 Best Bars. Previously the pasta chef at

Downtown LA’s Rossoblu, Buckwald also launched a pasta-only delivery

service that has since expanded to Employees Only, Orso Pasta, in 2020.

I'm going to confess something that brings me no joy as a California-based chef.

Please keep this to yourself: my absolute favorite time of year to cook is when it is

cold, grey and dark. So basically January (unless you're in California).

I love a summertime barbeque and ripe, juicy tomatoes as much as the next guy,

but to me, that kind of cooking is more about the sunshine and the fresh air than

the food and the emotions that come from cooking and sharing with people you

love. Winters are hard! Comfort isn't guaranteed, and in a time of year where the

earth is actively rejecting us, the best recipes persevere and bring light, warmth

and love into our homes.

I didn't invent Bolognese sauce, but this recipe has become as much a part of me

as anything else in my repertoire. It's been modified again and again, and over

many winters it has consistently brought steamy warmth, cozy smell, and little

red stains to almost everyone in my life. I hope it does the same for you.

Cooking nerdiness footnote: Bolognese sauce is all about umami — that savory,

meaty earthiness that we internalize as comfort and warmth. Traditionally when

we think umami, we think beef, and that’s in here. But there are other, more

subtle sources of umami as well: porcini mushrooms, pancetta … at the

restaurant, we even throw in leftover parmesan rinds and let them steep in the
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sauce like tea. This sauce gives any chef an opportunity to get creative. If you

want to add a little bit of nori, for example, and really make this sauce your own,

that’s cool with me! Happy cooking.

CLASSIC BOLOGNESE SAUCE

Yield: 4 to 6 servings

INGREDIENTS

● 2 pounds ground pork shoulder

● 1 pound ground beef chuck

● 4 ounces pancetta, chopped

● 1 (28-ounce) can San Marzano tomatoes

● 1.5 yellow onions, finely chopped

● 2 carrots, finely chopped

● 3 stalks celery, finely chopped

● 4 ounces dried porcini mushrooms, rehydrated and minced

● ¼ whole nutmeg, grated

● 1 tablespoon thyme, finely chopped

● 5 tablespoons rosemary, finely chopped

● 3 tablespoons butter

● 2.5 cups white wine (Sauvignon Blanc)

● 1 cup red wine (Cabernet Sauvignon)

● ½ cup milk

DIRECTIONS

Rehydrate the dried porcini mushrooms in warm water for 20 minutes until

soft. Squeeze out the mushrooms and reserve all of the mushroom liquid, as

well as the water they’ve been soaking in. Finely chop the mushrooms and set

aside.

Pour the tomatoes and their juices into a bowl and crush them roughly with

your hands. Set aside.



In a large pot, add the butter and pancetta over low heat. Render out the

pancetta fat until it starts to crisp and brown slightly.

Add the chopped mushrooms, onions, celery, and carrots, as well as the thyme

and rosemary. Add a pinch of salt and turn the heat up to medium, moving

everything around occasionally to prevent scorching. When the vegetables are

soft and have browned slightly, push them all to one side and add the pork and

beef.

Once the beef and pork are browned, mix everything together and add both

the red and white wine. Cook for 10-15 minutes to remove the alcohol, then

add the crushed tomatoes and reserved mushroom liquid. Reduce the heat to

medium/low and simmer until thick and glossy, about 1 hour.

Add the milk and cook for another 10 minutes. Remove from the heat and add

the grated nutmeg. Add salt to taste. Serve over al dente pasta of your

choosing. I like a wide, flat noodle like fettuccine or tagliatelle.


