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Hmount Measure Irredisnt - Prepavation Method

tablaspoors olive odl

CHATHEE panmatts - thindy sliced and chopped

porcs Boston butt dpork shouldsr? - oot into L25 inch cubes
=tulliptel Ttalian hot sausages
CLpE orion - choppacd

I D carvot - chopped
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LI cElary - chopeedd

= laras frash thums sprios
= laras aarliic clowe - chopped

by leaves

corushed red peppar

CLIE chrw red wins

AP plum tomstoss in juics, chopped - Juics ressrwead
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TR T A =itl pazta
LR whole milk mozzarells cheese - grabed
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LI Farmezan chesse - freshly arated

Haat olive oll in & lavos, hasvy ool over med-hish haat, Add pancetis and sauls until brown
arwd orisp.  Using slotited spoon, btransfer pancetts o bowl. Sprinkls povk with sslt and
pappar. Hod half of pork fo drippings in poly ssute until brown, asboot ¥ minuotes, Transfer
tooa bowl with pancetis. BEepest with remaining pork. FAdd = & to the same pol. Seuls
umtil mo longer pink, bresking up with the back of fork, about 5 minutes. Bdd ondons, carvots,

celary, thame, garlic, bay leaves, and red pepper. Feducs heat o nediom-low saots until
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vages are tender, about 18 minutes, Hodd wine arnd bring o & bodl, sovapdng up browsned Dits.
Heddd pancetts and pork with arng Bubices: bodl 2 minotes, Add bomatoss mlth Juics. Cower ard
ook urkil §:xx:sr~§~:. irowery terncer, acdiusting hest as nesded o maintain & gentls simmer andgd

stiveirg oocasionally, sboud 2 hours,

Urmoeesy pot, B fo 4 side ard spoon of f fat from suvfacs. Gently press piecss with back
of fork o Dresk up mest cosvseluy. Season raou o Daste with salt &

Frahsat over to $88, Butber 15:0010x2 olass bhaeking dish or other 4 guart beking dish. Cook
pazta in s laros pob of ts zilirsg salted water until tercler Dot =till fivm o the bhite, Etl‘;“";"lﬂg

&y
oecazionallu. Drain pasta, mix into ragl. 5
dizh. Sprinkle with both cheeses, Bake urnti

o o baste with salt and pepear: transfer to
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Meated throwoh and golden, asbout 20 minutes,



