
Ultimate Bolognese Sauce 

 

 

 

 

One of my friends, John Galatea, and I cook a lot.  Both of us coming from 
Italian heritage, cooking is something we do together with our families.  I was 
over at his house a few weeks ago and he had a recipe laying on his counter 

top.  He had printed it from a website and I noticed it because it had nice 
pictures, but also because of the title.  The header described how to make an 

incredible Bolognese sauce with a "secret" ingredient.  I was intrigued so I 
picked up the recipe and began to flip through the pages he had printed.  As I 
read through the recipe, I learned that the secret ingredient was chicken 

livers.  Ok, bear with me here.  I don't like liver at all, but I do like chicken 
livers a lot when they are prepared properly, or incorporated into a dish the 

right way.  The other thing about the recipe that stood out to me was the 
different way that some of the ingredients were prepared and used.  So I had 
to make this Bolognese and I think you should make it also.  It is an easy 

recipe to follow.  Don't be intimidated by the baking time or the blending at 
the end.   If you don't have an immersion blender you can use a hand held 

mixer or even a potato masher if you have to.  Also, the little tip at the end of 
the recipe on how to serve pasta by including some of the cooking liquid is 

absolutely correct.   This is a good one, enjoy it with your friends and a bottle 
of hearty Italian red wine.  Buon Appetito! 

 

 

Spice Mix: 

2 Bay leaves 
3 whole cloves 

2 tsp. fennel seeds 
1 1/2 crushed red pepper flakes 
1/4 tsp black peppercorn 

   



Sauce: 
1 tbsp. olive oil 

3 oz chicken livers, rinsed, finely chopped 
1 1/2 tsp, kosher salt, plus more 

freshly ground pepper 
1/2 large onion, finely chopped 
1/2 small bunch thyme 

1/4 cup Mama's Lil's Kick Butt Peppers in Oil or Peppadew peppers 
5 garlic cloves, finely chopped 

1 14 oz can whole peeled tomatoes 
1/3 cup red wine 
1 1/4 lb ground beef chuck (20% fat) 

1 1/2 cups whole milk 
2 tbsp. red wine vinegar 

   
Pasta: 
12 oz pappardelle 

4 tbsp. (1/2 stick) unsalted butter 
3 oz Parmesan, finely grated (about 3/4 cup) 

   
Toss the spices in a dry small skillet over medium heat, tossing often, until 

fragrant, about two minutes.  Let cool, then finely grind in a spice mill (or use 
a mortar and pestle). 
   

Preheat the oven to 250 degrees.  Heat oil in a medium ovenproof pot over 
medium-high.  Add livers and stir to coat. Season with salt and pepper and 

cook, stirring occasionally, until livers are deeply browned- almost burned, 
really- 5-8 minutes.  Add onion, thyme, and peppers; stir to coat.  Taste and 
adjust seasoning with salt and pepper.  Cook, stirring as needed, until onion is 

brown and soft, 5-8 minutes more.  Stir in garlic and cook until soft, about 2 
minutes.  Stir in spice mixture and 1 1/2 tsp salt. 

   
Add tomatoes, then wine, stirring and scraping up any tiny bits stuck to the 
bottom of the pot.  Add meat and stir to combine (the mixture will be fairly 

stiff but will loosen as it cooks).  Add milk and mix well- everything should be 
evenly coated.  

   
Cover the pot with a lid and transfer to oven; bake for six hours.  Remove the 
pot from the oven.  The sauce will have firmed up; stir to loosen.  Pluck out 

thyme and, using an immersion blender, puree sauce until smooth.  Add 
vinegar and season with salt and pepper.  

   
Makes six cups sauce. 
   

Enjoy! 
 

 


