The Ragu Myth.

The word ragu simply means a meat sauce but |ts deflhltlon changes WIth the :

landscape. While every Italian regron has lts oWn ver§_lon t]'re Ragualla Bolognese

is undoubtedly the most famous and the fhost mlsunderstood :

here in Bologna
e. In a true Bolognese kitchen, We
ato concentrate primarily for depth and

ount of

bronzed color. The result is a sauce

ndamentally about the meat, slow caramelization and the qua i e stoc

s rich, thick, and brown, not a pool of liquid tomato.

Pairing

The texture of the sauce dictates the pasta it
belongs with. This is why you will never find
a traditional ragu served with spaghetti in a
Bolognese home. The smooth, rounded
surface of spaghetti allows the meat to slide
off and settle at the bottom of the bowl. We
pair it with Tagliatelle. The rough, porous
surface of the handmade egg pasta acts like
a canvas; the meat and the fats cling to the
wide ribbons, ensuring that every bite is a
perfect balance of pasta and sauce.

Essence

When you strip away the excess tomato, you
taste the complexity of the beef, the
sweetness of the pork, carrots and onions,
and the richness of the slow-cooked fats. It
is a lesson in restraint, showing that the most
famous sauce in the world isn't about adding
more ingredients, but about giving a few
quality ingredients enough time to transform.
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