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Calabrese Pork Ragù with Fennel

Pancetta, cured Italian bacon, is becoming available at many supermarkets; you’ll also find it at
specialty stores and in Italian markets.

3 lb. pork butt or shoulder (from about a 7 lb. bone-in shoulder) or 3 lb. packaged ground pork
1 large yellow onion, chopped
2 Tbs. olive oil
6 oz. pancetta, finely chopped
1 Tbs. finely chopped garlic
1 Tbs. whole fennel seeds, crushed
Kosher salt and freshly ground black pepper
1 tsp. granulated sugar
1 tsp. dried oregano
1 bay leaf
1 tsp. crushed red pepper flakes
1 cup dry white wine
2 cups canned puréed tomatoes
3/4 cup tomato paste
4 Tbs. unsalted butter
1 lb. pasta, cooked al dente
Freshly grated Parmigiano-Reggiano (optional)

Serves eight.
Yields 8 cups of sauce, enough for about 1 lb. pasta.
by Suzette Gresham from Fine Cooking Issue 41

If using pork shoulder or butt, cut off any skin and discard, and then cut the meat off the bone into chunks
about 1 inch or so. In a food processor, pulse the pork in batches, about five times for a few seconds each
time; set aside.

Heat the olive oil in a large heavy-based pot over medium heat. Add the pancetta and onions and sauté,
stirring occasionally, until browned, 12 to 15 minutes. Add the garlic and crushed fennel seeds and stir for
about 2 minutes. Transfer to a large bowl; return the pot to the stove.

Increase the heat to medium high. In the same pot, add just enough of the ground pork to make one layer. If
using packaged ground meat, don’t crumble it; instead, break it into pieces (about 1 inch) to brown. Season
with salt and pepper. Brown the meat all over, stirring occasionally, 3 to 5 minutes. Transfer the first batch of
meat to the bowl and sear the remaining pork in batches, if necessary; add more olive oil as needed.

Return all the seared pork and the onion mixture to the pot. Add the sugar, oregano, bay leaf, red pepper
flackes, 2 tsp. salt, and 1-1/2 tsp. pepper, and stir to combine. Pour in the wine to deglaze the pot, stirring up
any browned bits stuck to the bottom of the pan. Let the wine reduce by at least half. Add the tomato purée
and tomato paste and bring the sauce to a boil (the mixture will be thick).
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Add 1/2 cup water, reduce the heat, and simmer the sauce, stirring occasionally, for 1-1/2 to 2 hours. As it
cooks, juices will evaporate; periodically add water 1/2 cup at a time, letting it reduce after each addition,
adding 1-1/2 to 2 cups total. After 1-1/2 hours, the meat should be tender and the flavors melded. Remove
and discard the bay leaf. Immediately before serving, whisk butter into the sauce and toss with the pasta.
Serve sprinkled with the Parmigiano, if you like.

Make Ahead Tips

The finished sauce (without the butter or Parmigiano) can keep for a week, covered in the refrigerator, and it
can also be frozen for up to a month. Defrost frozen ragù overnight in the refrigerator and then slowly bring it
to a simmer, adding a little water or broth to prevent scorching.

nutrition information (per serving): 
Size : with 1/2 Tbs. butter; Calories (kcal): 600; Fat (g): fat g 20; Fat Calories (kcal): 180; Saturated Fat (g):
sat fat g 8; Protein (g): protein g 45; Monounsaturated Fat (g): 9; Carbohydrates (g): carbs g 57;
Polyunsaturated Fat (g): 2; Sodium (mg): sodium mg 960; Cholesterol (mg): cholesterol mg 120; Fiber (g):
fiber g 4;

     by katiekat, 9/9/2013 It's a keeper. Almost panicked because I can't find the recipe. Even my Tuscano in-
laws love this Calabrese recipe. It's a boxer day tradition every year in my house, plus a go-to for good sized groups. One
of the few things where I followed the recipe the first time and still do.

     by midtncook, 9/16/2010 I have served this three times and each time the guests have loved it. Very rich,
hearty pasta.

     by fcar, 9/25/2008 Great flavor. Sort of a change from other ragu sauces like bolognese. I went a step
further and sauteed fresh fennel diced with the onion. YUM

     by hollyjkramer, 3/15/2008 Amazing comfort food! I make it every time I'm in need of warm, loving food.
Plus, guests are always asking for the recipe.

     by Peaslake, 12/23/2007
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