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BURNT BUTTER SAUCE WITH SAGE 
Serves 2-3 
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Serves 6 

1oog unsalted butter 
15 sage leaves, roughly tom 
Small pinch of sea salt 

Melt the butter in a small saucepan over low heat until the butter is lightly golden. 
Add the sage leaves and continue to cook until the butter is golden brown with a nu.tty aroma. 
Remove from heat and stir through a small pinch of sea salt, or to taste. 

Spoon over warm ravioli and sen>e with grated parmesan and ground black pepper. 

TRADITIONAL RAGU' 

1 large brown onion, finely chopped 
2 cloves of garlic,fine!y chopped 
1 or 2 celery sticks,Jinely chopped 
1 large carrot, .finely chopped 
3 table spoon of extra virgin olive oil 
30 grams of butter 

300 grams of minced beef 
200 grams of minced pork 

1 ltalian pork and veal sausage, skin off, crumbled, (optional) 

1 cup of beef stock 
1 glass of red wine 
6oograms quality tomato Italian sauce (passata) 
Salt 
Pepper 
Spring of fresh herbs such thyme, parsley and basil (optional) 

1. Heat a large pan on gentle heat with the butter and the oil. 

2. Add all the vegetables and stir occasionally until soft and tral'ISlucent. 

3. ln another pot have the stock on low heat keeping warm. 

4. Add the mince and cook until brown. 

5. lncrease the heat and add the wine, stirring through until evaporated. 

6. Add the stock and the tomato sauce (Passata). 

7. Bring to a simmer and then lower the heat, add the herbs, salt and pepper and let cook, stirring 
occasionally for at !east 2 hours. 

8. Serve stirred through your favourite pasta with grated Parmesan and chopped fresh herbs such as 
Italian parsley, thyme and oregano. 

*Please note we use an all beef ragu in class. 
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