Hama Burgers

=== HEARTY & GROUNDING

Slow-Braised Beef Ragu with
Pappardelle

PREP COOK SERVES

2smin  3h 6

Beef shin melting into a rich tomato and red wine sauce, tossed through wide ribbons of pasta.

Ingredients

For the ragu

e 1kg beef shin or chuck, cut into large chunks
e 2 tbsp olive oil

e 1large onion, finely chopped

e 2 carrots, finely chopped

e 2 celery sticks, finely chopped

e 4 garlic cloves, crushed

e 2 tbsp tomato puree

e 200 ml red wine

e 2x400 g tins chopped tomatoes
e 500 ml beef stock

e 2 bay leaves

e 2 sprigs rosemary

e Salt and black pepper

To serve
e 500 g pappardelle
e (Grated parmesan

e Chopped fresh parsley

Method

a Heat the oven to 160°C. Season the beef generously with salt and pepper. Heat the oil in a
large ovenproof pot and brown the beef in batches until deep golden on all sides. Set aside.
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In the same pot, cook the onion, carrots and celery over medium heat for 10 minutes until
soft. Add the garlic and tomato purée and cook for 2 minutes.

Pour in the wine, scrape up everything stuck to the bottom and let it bubble until reduced by
half.

Return the beef to the pot with the tomatoes, stock, bay leaves and rosemary. Bring to a
simmer, cover and cook in the oven for 22 to 3 hours, until the beef falls apart.

Lift out the herbs. Shred the beef with two forks right in the sauce, then simmer uncovered
on the hob for 10 minutes until thick and glossy. Taste and adjust the seasoning.

Cook the pappardelle in well-salted water until al dente. Save a cup of the cooking water,
drain the pasta and toss it through the ragu, loosening with a splash of the water.

Serve with parmesan and parsley.

Cook's tip
The ragu is even better the next day and freezes well for up to three months. Make a double
batch.
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