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 The Woodlands at Phillips

Crimini Mushroom Bolognese

Ingredients:

1 ½ lb.


Crimini mushrooms (chopped)

3 T.



Olive oil

½ lb.



Ground meat (optional)

½ C.



Onions (chopped)

¼ C.



Celery (chopped)

3 cloves


garlic (chopped)

1 stick


cinnamon

½ C.



White wine

1 C.



Chopped tomatoes

1/2 C.



Heavy cream

To taste


salt and pepper

¼ C.



Grated parmesan cheese

Directions 
1. In sauce pan, heat the olive oil then add the mushrooms. Cook mushrooms until dry, add the ground meat and cook through.

2. Add the onions, celery and garlic and cook until softened but not browned. Add the cinnamon.

3. Add the white wine and reduce by one half.

4. Add the tomatoes and bring to a boil then turn to a simmer and cook until the oil begins to separate from the sauce.

5. Add the cream and season with salt and pepper.

1. Heat sauce and toss pasta in. Season to taste and add the parmesan cheese.

2. Place in serving bowls or on plates.
Chef Gary Trevisani 

