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Bolognese Sauce 
Yield:  approximately 2 ½ quarts 
 
 Avocado or other high heat oil 
½ Cup finely chopped onion (1/2 medium)* 
½ Cup finely chopped celery (1 large rib)* 
½ Cup finely chopped carrot (1 small)* 
1 Pound ground beef 
½ Pound bulk Italian Sausage 
1 Tablespoon chopped garlic  
2 Teaspoon dried basil 
2 Teaspoon dried oregano 
½ Teaspoon red pepper flakes, optional 
½ Teaspoon fennel seeds, optional 
¼ Cup tomato paste 
½  Cup dry red wine 
½  Cup beef broth (or 2 tablespoons Braggs aminos, soy sauce, or Worcestershire) 
1 Can (28 oz) petite diced tomatoes or whole tomatoes (break up with scissors) 
½ Cup whole milk, half and half or cream, or canned coconut milk for dairy-free  
2 Tablespoons balsamic vinegar 
½ Cup mascarpone or cream cheese (4 ounces), cut in pieces, optional 
 Salt and Pepper to taste 
*For easier prep, place coarsely chopped onion, celery, and carrot in a food processor and 
pulse until finely chopped.   
 
Heat 4-5-quart pot or Dutch oven over medium heat. Add oil to coat bottom of the pan and 
then add onion, celery, and carrot and cook 2 minutes, stirring often.  Add beef and sausage; 
cook breaking up pieces with a spoon until no longer pink.  If necessary, drain off excess fat 
leaving about 1 tablespoon fat in the pan.   
 
Return pan to heat and add garlic, basil, oregano, red pepper flakes, fennel seeds, and 
tomato paste to the browned meat. Cook, stirring constantly until well blended and fragrant, 
about 1 minute.  Deglaze pan with red wine scraping up any stuck bits on the bottom of the 
pan.  Once the wine has evaporated, add beef broth, tomatoes, and milk.  Bring mixture to a 
boil, reduce to a simmer, cover, and cook, stirring occasionally, for 45-60 minutes. 
 
Add balsamic vinegar and cream cheese and continue to heat on low, stirring often, until 
cheese is melted.  Taste and season as necessary with salt and pepper.  Note:  Do not add 
cheese if freezing sauce for future use. 
   


