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Recipes from Chef Robert Conaway





Beef Rigatoni w/ white wild mushroom Bolognese
Yield: 8 Servings

Approximate Preparation Time: 30
Ingredients: 

½ - onion, diced

2 – carrots, diced

1 – celery rib, diced

1# - spicy pork sausage

1# - ground beef

1 ½ c - white wine

1c – heavy cream

½ to 1# - wild mushrooms, (chanterelles, oysters, lobster, etc. cleaned)

1t fresh thyme

1# - rigatoni

½ to ¾ c parmesan cheese

toasted breadcrumbs (opt)
Instructions:

Add 2T of the oil into a sauté pan and sauté the onions, carrots and celery for 3 minutes.

Remove the sausage from its casing and add this to the pan, break up and cook for 1 minute.

Add the ground beef and continue to cook.

Slice, chop or otherwise process the mushrooms and when the meat is cooked add them to the pot.

Add the thyme, salt and pepper and reduce the heat to medium.

Cook until the water has come out of the mushroom and has reduced by about ¼ of its volume.

Recheck the seasoning and add the cream, stir and reduce by ¼ .

To serve…add the cooked rigatoni to the sauce, toss in the parmesan cheese and top with the breadcrumbs if you choose to do so.

aGreatChef.com is the Internet home of Chef Robert Conaway. Chef Rob has made these free recipes available to you on a non-commercial use basis. Please feel free to enjoy these great tasting and healty recipes with family, friends and neighbors. Looking for more free recipes? Go to www.aGreatChef.com and click the recipes link to find more great tasting free recipes!

