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Tagliatelle Bolognese 

MAKES: 4 servings  

 

YOU’LL NEED: 
For the pasta: 

• 2 cups + ¼ cup flour 

• 5 egg yolks, 1 full egg 

• 2 tbsp olive oil   

• 2 tbsp milk  

• 1 tsp salt  
 

For the sauce: 

• 2 tbsp olive oil 

• 1 onion – small dice 

• 2 stalks celery – small dice 

• 2 carrots – small dice 

• 3 cloves garlic – minced 

• 1 tsp dried basil  

• 1 tsp dried oregano  

• pinch of red chili flakes – optional 

• 1 lb ground beef 

• 1 cup red wine 

• ½ cup milk  

• 1 can whole tomatoes – san Marzano if possible  

• Salt and pepper  

• Parmesan cheese – grated  

 

HERE’S HOW: 
1. To make the pasta:  

a. In a large bowl (or on a work surface), pile the flour and make a large well in the centre. Season with 
salt. Break the eggs into the well and add the oil & milk. Using a fork (or your fingers), start in the 
middle and slowly work the flour into the egg mixture. Once the egg mixture starts to thicken you 
can add flour a bit faster. Continue until all of the flour is combined. *Depending on the humidity 
level and the size of the eggs, you may need to add a tbsp of water if your dough feels too dry -or 
flour if your dough feels too sticky.  

b. Kneed the dough on a floured surface for 5-10 minutes -until it feels smooth and elastic.  
c. Let your dough rest (covered) for at least 30 minutes before rolling it out. You can even leave it 

overnight.   
d. Cut the dough into 4 even pieces. Dust a little bit of flour onto your work surface. Using a rolling pin, 

roll it into a large, paper thin rectangle. You should be able to see your hand through it.  
e. Turn your dough lengthwise and fold in the ends (towards the middle) 2 or 3 times each side until 

they meet in the middle. Use a knife to cut 1 cm strips. Then use your knife to pick up the pasta and 
put on a tray until it’s ready to be cooked.  

f. Cook in boiling, salted water for 2 minutes.  
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2. To make the sauce: 

a. In a large frying pan, heat the olive oil on medium-high heat. Add the onions, let them start to 
caramelize. Then add the celery, carrot and garlic. Let them soften and caramelize (about 10 
minutes), season with salt and pepper. Then add in the dried basil, oregano and chili flakes. Stir it all 
together and then add the ground beef. Mash the beef with a wooden spoon and season generously 
with salt and pepper. Cook until browned (about 5 minutes).  

b. Add in the red wine and let it reduce into the mix by about half. Then add in the milk. Stir until it is 
all combined.  

c. Add in the whole tomatoes and turn the heat down to medium-low and let it simmer for about half 
an hour.   

d. Taste and season if needed.  
3. Add a ladle of the pasta cooking water to the sauce, then strain the pasta and stir it in too. Plate and garnish 

with grated parmesan cheese.  
 

CHEF’S NOTES:  
• Pasta really truly is an “art”. The first few times you make it are a learning experience. It’s very easy to make 

but it does take some hands-on feel to get to know exactly what you’re looking for in terms of texture and 
thickness.  

• Bolognese sauce varies depending on where you enjoy it in Italy. Some regions use pancetta, some use 
brisket. When we were in Bologna, they used ground beef so that’s what I continue to use in my recipes. 
You are welcome to play around with the recipe and cuts of meat if you would like. The key point though is 
starting with “Sofrito” which is onions, carrots and celery. The other key point is ensuring that you have 
really tender beef that has been slow cooked and is usually tenderized with some sort of acid such as red 
wine and/or milk.  

• I call this recipe Tagliatelle Bolognese because Tagliatelle is one of the easiest pasta shapes to teach to 
make (if you’re making it from scratch) but you can make it with any noodle that you would like.   


