
Pappardelle Pasta with Meat Ragu 

 

Ingredients 

 3 Tablespoons extra-virgin olive oil 

 1 small onion, finely chopped 

 1 carrot, peeled and finely chopped 

 1 celery stalk, finely chopped 

 2 cloves garlic, minced 

 ½ teaspoon dried rosemary 

 ½  pound ground beef 

 ¼ pound ground turkey 

 ¼ pound ground pork 

 ½ cup red wine 

 3 Tablespoons tomato paste 

 2 ½ cups canned whole plum tomatoes, chopped, with juices 

 Salt & freshly ground black pepper 

 ¼ cup fresh basil, sliced thin 

 1 pound pappardelle pasta 

 ½ cup freshly grated Parmesan cheese, plus extra for serving 

Directions 

1. In a large Dutch oven over medium-low heat, heat the oil.  Add the onion, carrot, 

and celery and sauté, until the onion is golden and the vegetables are softened, 

about 10 minutes.  Add the garlic and rosemary and cook for 1 minute.   

2. Add the beef, pork, and turkey and cook, stirring to break up any chunks, until the 

beef is no longer pink, about 10 minutes.  Add the wine and tomato paste.  Cook, 

stirring occasionally, until most of the alcohol has evaporated, about 5 minutes.   

3. Reduce the heat to low and add the chopped tomatoes, ½ teaspoon salt, and ½ 

teaspoon pepper.  Cover partially and cook, stirring occasionally, until the flavors 

have melded and the sauce has thickened and slightly reduced, 1 ½ hours or more.  

Then taste the sauce and adjust the seasoning with more salt and pepper if desired.  

Stir in the basil.   



4. About 10 minutes before the sauce is ready, bring a large pot of salted water to a 

boil.  Cook the pappardelle according to package directions.   

5. Pour 2 cups of the ragu sauce into a large serving bowl.  Drain the pasta and then 

add it to the bowl.  Toss to coat the pasta evenly and sprinkle with ½ cup of 

Parmesan cheese.  Spoon more sauce on top and serve at once, passing additional 

cheese at the table.   

Serves: 6 

 
Recipe from: Cooking with Karen; Originally from: The Williams Sonoma Cookbook 


