
 

 

 
 

Beef and Pork Bolognese 
 
1 lb ground beef 
1 lb ground beef 
3 tablespoons extra virgin olive oil 
1 red onion, chopped 
½ yellow onion, chopped 
3 cloves of garlic 
1 yellow bell pepper, chopped 
½ lb white button mushrooms, chopped finely 
1 quart cherry tomatoes, halved 
1 ½ cups canned diced plum tomatoes in puree 
1 teaspoon sea salt 
1 teaspoon dried chili flakes 
1 teaspoon fennel seed, ground 
¾ cup red wine 
1 ¼ cup milk 
 
In a large pot, heat olive oil over a medium high heat.  
Add onions, peppers, mushrooms and garlic – sauté for 10 minutes stirring 
constantly 
Add ground beef and pork and cook until all of the pinkness is gone. 
Add red wine and cherry tomatoes and cook until wine had completely 
evaporated – stirring often 
Add milk and repeat process. 
When milk had evaporated, add salt, chili flakes, fennel and tomatoes  
Lower heat to a simmer and cook until thick. 
 
THE LOVE: Cook sauce over a medium low heat to avoid scorching the bottom. 
 


