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Pasta with Veal, Sausage and Porcini Ragu

Ragu is a beloved part of Tuscan cooking. Every person has his or her own recipe, but the basics are constant: It is a hearty sauce made with meat (beef, pork, veal, duck, even boar) and vegetables such as carrots, tomatoes and onions, all cooked in wine and broth. Ragu is most often served over pasta. This recipe includes dried porcini mushrooms, which give the sauce a real taste of the Tuscan countryside.

6 to 8 Servings
· 1 cup water

· 1 ounce dried porcini mushrooms

· ¼  cup extra-virgin olive oil

· 1 small onion, finely chopped

· 1 small carrot, peeled finely chopped

· ¼ cup plus 2 tablespoons finely chopped fresh Italian parsley

· 2 garlic cloves, finely chopped

· 8 ounces sweet Italian sausages, casing removed

· 8 ounces veal stew meat, coarsely chopped

· ½ cup dry red wine

· 2 14½-ounce cans low-salt chicken broth

· 1 28-ounce can whole tomatoes in juice

· 2 bay leaves

· 2 teaspoons chopped fresh sage

· 1 teaspoon fennel seeds, lightly crushed

· 1 pound fettuccine

· freshly grated Parmesan cheese
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Bring 1-cup water and mushrooms to boil in small saucepan. Remove from heat. Let stand for 15 minutes. Strain soaking liquid though paper-towel-lined sieve into bowl. Coarsely chop mushrooms. Set liquid and mushrooms aside. 


Heat oil in heavy large skillet over medium-high heat. Add onion, carrot, ¼ cup parsley and garlic. Saute until vegetables are tender but not brown, about 5 minutes. Push vegetables to side of skillet. Add sausage and cook until brown, breaking up with back of fork, about 4 minutes. Add veal and sauté until brown, about 5 minutes. Add wine. Increase heat to high and boil until wine is almost evaporated, about 5 minutes. Add 1-cup chicken broth; boil 10 minutes, stirring occasionally. Add reserved mushroom liquid. Simmer until liquid is almost absorbed, about 5 minutes.


Transfer mixture to processor. Using about 4 on/off turns, process just until coarsely chopped. Return mixture to skillet. Mix in tomatoes with juices, bay leaves, sage, fennel seeds and porcini mushrooms. Reduce heat to low. Simmer uncovered until sauce thickens, breaking up tomatoes with fork, adding remaining chicken broth ½ cup at a time and stirring occasionally, about 1 hour. Season with salt and pepper.


Cook pasta in large pot of boiling salted water until tender but still firm to bite, stirring occasionally. Drain. Add ½ sauce to pasta pot and rewarm over medium heat. Add pasta and toss to combine. Transfer to bowl. Serve with extra sauce, cheese and remaining 2 tablespoons parsley.
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