
Ingredients:

• 1 lb. Ground Beef   

• ¼ cup Murray’s Extra Virgin Olive Oil  

• 1 head Garlic  

• 1 ea. Onion 

• 2 Tbsp. Tomato Paste 

• 1 cup White Wine

• 1 ea. Carrot

• 3 stalks Celery

• 24 oz. (1 jar) Tomato Sauce                                              

• 2 + 2 Tbsp. Kosher Salt 

• 1 tsp. Ground Black Pepper

• 1 lb. Dried Tube-Shaped Pasta (Preferably Ziti or Penne)                                          

• 1 lb. Tickler Cheddar, grated                         

• 1 lb. (1 ball) Murray’s Lightly Salted Mozzarella, 
    diced into 1/4” cubes

Prep: 30 min. | Cook: 1 hr. | Total: 1 hr. 30 min. | Serves: 4

Directions:

1. Bring a large pot of water to a boil.

2. To make the Bolognese sauce, Heat a large, high walled  pan over medium high heat. Once hot, add the ground beef, without any oil or 
fat and season with 2 Tablespoons salt. Do not move the beef until seared on one side, about 5 minutes. Move the meat around and 
continue to cook until completely browned, another 8-10 minutes.

3. While meat is cooking, clean all produce. Peel and medium-dice the onion and carrot, then dice celery. Finely mince or grate the garlic 
cloves on a microplane.

4. Once the meat has cooked, transfer to a lined sheet tray and drain and discard any excess fat.

5. Heat the same pan over medium high heat. Add olive oil, then the garlic. Cook, stirring frequently, just until the garlic begins to turn light 
brown. Add the diced onion, carrot, and celery. Season with salt and cook just until the vegetables are translucent, about 4 minutes.

6. Add the tomato paste and mix into the vegetables thoroughly. Continue to cook for another 5-8 minutes, or until the tomato paste begins 
to brown on the bottom of the pan.

7. Being careful of any splatter, add the white wine to deglaze. Scrape the bottom of the pan with a spatula, making sure to get any brown 
bits up and mixed into the wine. Cook until the wine has reduced by 3/4 , about 5 minutes.
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8.  Add the tomato sauce and the cooked beef. Bring the sauce to a simmer then reduce the heat to low. Cook the sauce for at least two 
hours over low heat, stirring every 20 minutes. For a deeper flavor, cook the sauce adding water if needed, for up to 6 hours over low 
heat, adding ½ cup of water every hour.  

9. While the sauce cooks, cook the pasta. Add 3 handfuls of kosher salt to the pot of water – it should taste like ocean water. Cook the 
pasta about 1 minute less than the time on the package. Drain the pasta and allow to cool on a sheet tray.

10. Preheat oven to 350F. Once the sauce and pasta has cooked, you can assemble. In a large mixing bowl, add the Bolognese sauce, 
    the cooked pasta, and the half of each the grated cheddar and diced mozzarella. Transfer to a large baking dish. Add the remaining 

cheese to the top of the pasta and place on a lined sheet tray into the oven. Cook until cheese has browned on top and the sauce is 
bubbling on the sides of the dish – if the ingredients are cold, about 45 minutes; if the ingredients are still warm, about 25 minutes. 

GREAT TASTE BY MURRAY’S

• 1 tsp. Ground Black Pepper

• 1 lb. Dried Tube-Shaped Pasta (Preferably Ziti or Penne)                                          

• 1 lb. Tickler Cheddar, grated                         

• 1 lb. (1 ball) Murray’s Lightly Salted Mozzarella, 
    diced into 1/4” cubes


