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To me Bolognese is one of the classic sugos of 
Italian Cuisine.  Long slow simmers of beef and 
vegetables served over fresh pasta.  This version 
uses mushrooms in place of meat and you wont miss 
it!  Serve with a simple fresh or dried pasta. 
pasta.
		4 medium portobello mushroom caps 
		3 cloves garlic, peeled and trimmed 
		2 medium carrot, peeled, and cut into large chunks 
		½ medium onion, peeled, choped into large 
chunks 
		4 tablespoons extra virgin olive oil 
		1 medium tomato, peeled, cored and chopped 
		1 cup chicken stock 
		2 tablespoons sage leaves, chopped 
		2 tablespoons parsley leaves, chopped 
		¼ cup cream

1.With a spoon, scrape away the dark gills from the underside of the portobello mushrooms. Discard the gills. 
Cut the stem and caps into large chunks. In the bowl of a food processor combine the mushrooms, garlic, carrot 
and onion and pulse several times to create a coarsely chopped mixture. 

2.Place a pot of water on the stove and bring to a boil. 

3.In a larger sauté pan set over medium heat add the extra virgin olive oil. When the oil is shimmering add the 
mushroom mixture and cook, stirring only occasionally for 15 to 20 minutes. Most of the water from the 
mushroom mixture will evaporate leaving behind the vegetables and olive oil. Season gently with a dash of salt 
and pepper and mix again. 

4.Add the tomatoes, chicken stock, sage and parsley to the mushroom mixture. Bring to a strong simmer then 
reduce the heat and continue simmering for 10 to 15 minutes. 

5.Cook the pasta according to the manufactures directions. While the pasta is cooking finis the bolognese by 
adding the cream to the sauté pan and bringing it back to a hard simmer then immediately remove from the 
heat. 

6.Toss the pasta in the bolognese sauce, mixing well to coat. Divide equally among 4 plates or pour onto one 
large patter. Serve with freshly grated pecorino cheese and a drizzle of white truffle oil if you desire. 


