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Inspired by the Italian squeeze-tube product my friend Michaela told me about last week
(onions, carrots, celery, and garlic, all chopped up and ready to squeeze out of a tube),
this recipe starts with pureed vegetables, so you get a kid-friendly sauce texture (no icky
chunks!) but the full adult flavor of all the aromatics.

This batch is big; it should easily make about three meals for four, if you’re serving it
with a salad and garlic bread. Serve the sauce over pasta, with plenty of Parmesan cheese.

TIME: 45 minutes active time, plus about 1 hour simmering
MAKES: 12 servings

3 medium onions, chopped
2 tablespoons olive oil
1 pound carrots, peeled and chopped
6 ribs celery, chopped
8 cloves garlic, peeled and chopped
1 1/2 teaspoons salt
Freshly ground pepper
3 pounds ground beef
1 tablespoon finely chopped fresh rosemary
1 tablespoon finely chopped fresh thyme
1/4 cup finely chopped fresh Italian parsley
1 1/4 cups heavy cream
1 (375 mL) bottle dry red wine, minus a glass for the cook
2 (28-ounce) cans crushed tomatoes in heavy puree*

In the work bowl of a large food processor fitted with the blade attachment, grind the
onions as finely as possible; they’ll be almost liquidy. Heat a large soup pot over
medium-high heat. When hot, add the olive oil, then carefully add the onions, and cook,
stirring frequently, for 5 minutes. (Note: if you don’t have a big food processor, using a
small one will be a long, painful process. Consider chopping by hand and settling for a
chunkier sauce.)

While the onions cook, chop the carrots in the processor until extremely fine, and add
them to the pot. Cook, stirring occasionally, for 3 minutes. Process the celery and the
garlic together in the same manner, add to the pot along with 1 teaspoon of the salt and
freshly ground pepper to taste, and cook another 5 minutes, stirring occasionally.

Increase the heat to high, and add the beef to the vegetable mixture, breaking it up as you
drop it in. Cook the meat, stirring every minute or so and regulating the heat as needed,
until no pink remains, about 10 minutes. Drain off any excess fat, if desired (I used 90%
lean beef and chose not to drain the fat off).



Recipe by Jess Thomson • www.jessthomson.wordpress.com• 206.999.7499

Add the herbs and the cream, and stir to blend. Adjust the heat to a strong simmer and
cook the sauce for 10 minutes, stirring occasionally, or until the cream has reduced and
almost all the liquid has evaporated.

Add the wine and repeat with the simmering process, stirring occasionally until there is
barely any liquid left. (This should take about 15 minutes). Add the canned tomatoes, stir
to blend, and cook at a low simmer for 45 minutes, stirring every 5 minutes or so, or until
the sauce is much thicker.

Season the sauce with the remaining 1/2 teaspoon salt (or to taste, you may want a little
more than that) and pepper, and serve warm.

To freeze, let the sauce cool to room temperature before dividing it between 3 (or 4)
quart-sized plastic containers. Refrigerate the sauce without the tops on overnight, then
seal and freeze.

* You can also substitute diced tomatoes for one or both cans of the crushed tomatoes, if
you want tomato chunks.


