Pasta with Bolognese Sauce

5 Tbsp butter

2 Tbsp minced onion

2 Tbsp minced carrot

2 Tbsp minced celery

¾ lb meatloaf mix

Salt

1 cup whole milk

1 cup Anthony Road Devonian White or Pinot Gris 

1 28oz. can diced tomatoes

1 pound of pasta

Freshly grated Parmesan cheese

Heat butter in a large saucepan over medium heat. Add onion, carrot & celery and sauté for 6 minutes. Add meat and ½ tsp salt, crumble meat into tiny pieces as it cooks. Cook until no longer pink, about 3 minutes. Add the milk and bring to a simmer for about 10 to 15 minutes. Add wine and let simmer for another 10 to 15 minutes. Add tomatoes (and the juice) and bring to a simmer. Reduce heat to low, and allow sauce to simmer for about 3 hours, stirring occasionally. Add salt to taste. 

Cook pasta as instructed, and toss with 2 Tbsp olive oil. Spoon sauce over cooked pasta and serve with Parmesan cheese, a salad, fresh bread and Anthony Road Devonian Red or Tony’s Red. A simple, but delicious and filling meal!

