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Pasta with Rustic Slow-Simmered Tomato Sauce with Meat

SERVES 4
TIME 2'2 TO 3 HOURS

Why This Works: Slow-simmered ltalian meat sauce—the kind without
meatballs—relies on pork for rich flavor. But the pork found in supermar-
kets is so lean, we needed an option that could provide enough fat and
flavor to create a flavorful meat sauce with fall-off-the-bone-tender meat.
We used readily available fattier boneless pork butt roast, which turned
meltingly tender when cooked for a long time and added meaty flavor.
Boneless beef short ribs can also be used, but they need to cook a little
longer. Red wine accentuated the meatiness of the sauce, which was built
on a simple combination of sautéed onion and canned whole tomatoes.

1 tablespoon extra-virgin olive oil
1%2 pounds boneless pork butt roast or boneless beef short
ribs, trimmed and cut into 1'2-inch pieces
% teaspoon table salt, divided, plus salt for cooking pasta
%2 teaspoon pepper
1 onion, chopped fine
%2 cup red wine
1 (28-ounce) can whole peeled tomatoes, drained with
juice reserved, chopped fine
1 pound short tubular pasta

Before You Begin: This sauce can be made with either beef or pork. Pork
butt roast is often labeled Boston butt in the supermarket. To prevent the
sauce from becoming greasy, trim the meat well and drain off most of the
fat from the skillet after browning. This thick, rich, robust sauce is best
with tubular pasta, such as ziti, rigatoni, or penne. Pass grated Pecorino
Romano (especially nice with pork) or Parmesan cheese at the table.

1. Heat oil in 12-inch skillet over medium-high heat until shimmering.
Sprinkle meat with /2 teaspoon salt and pepper and brown on all sides,
turning occasionally with tongs, 5 to 7 minutes. Transfer meat to large
plate; pour off all but 1 teaspoon fat from skillet. Add onion and remain-
ing ¥4 teaspoon salt and cook until softened, 2 to 3 minutes. Add wine
and simmer briskly, scraping up any browned bits, until wine reduces
by half, about 2 minutes.

2. Return meat and any accumulated juices to skillet; add tomatoes and
reserved juice. Bring to boil, then reduce heat to low; cover; and simmer
gently, turning meat several times, until meat is very tender, 12 to 2
hours for pork and 2 to 2% hours for beef. (If beef isn’t tender after 2
hours, add ¥z cup water and continue to cook until tender.)

3. Transfer meat to clean plate. Using 2 forks, shred meat into bite-size
pieces, discarding any large pieces of fat or connective tissue. Return
meat to skillet. Return sauce to simmer over medium heat and cook,
uncovered, until slightly thickened, about 5 minutes. Season with salt
and pepper to taste.

4. Bring 4 quarts water to boil in large pot. Add pasta and 1 tablespoon
salt and cook, stirring often, until al dente. Reserve Y2 cup cooking water,
then drain pasta and return to pot. Add sauce to pasta and toss to com-
bine, adjusting consistency with reserved cooking water as needed. Serve.
(Sauce can be refrigerated for up to 4 days or frozen for up to 2 months.)




