Spicy, Creamy
Weeknight

Bolognese
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Total Time 35 minutes
Prep Time 10 minutes
Cook Time 25 minutes

Rating % % % % & (615)

David Malosh for The New York Times. Food Stylist: Simon Andrews.

This pasta sauce captures the soul-soothing essence of a long-simmering Bolognese even though it

cooks quickly. Searing ground beef gives it a caramelized taste that mimics the depth of slow-cooked

meat. Adding a few spoonfuls of red curry paste doesn’'t make it taste like curry, but gives it instant

nuance and depth. Some rich cream at the end rounds the sharp heat to an enveloping warmth. To

save even more time, you can chop the vegetables while the meat is cooking. The sauce tastes great on

any type of pasta, but it’s especially nice with varieties that can capture it in their curves.

INGREDIENTS

Yield: 4 to 6 servings

Salt and black pepper

1 pound ground beef (at least 20
percent fat)

1 large onion, finely chopped

2 carrots, peeled and finely
chopped

2 to 3 tablespoons red curry paste
1 (15-ounce) can tomato sauce

1 pound short, curled pasta, such
as pipettes

1 cup heavy cream

PREPARATION

Step 1

Bring a large pot of salted water to a boil.

Step 2

Meanwhile, heat a large Dutch oven or heavy pot over high until
very hot. Add the beef, and smush and spread in a single layer.
Sprinkle with salt and pepper, then cook, stirring, to break into
tiny bits and cook through, 4 to 5 minutes.

Step 3

Push the meat to one side, and add the onion and carrots to the
beef fat on the other side. Sprinkle with salt and pepper, and cook,
stirring occasionally with the beef, until the onion is translucent,
about 5 minutes.

Step 4

Add the curry paste, 2 tablespoons for a mild spiciness and 3 for
more heat, and stir until darkened in color, 2 to 3 minutes. Pour in
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the tomato sauce, then fill the can a third of the way up with
water to swish out the rest of the sauce into the pot. Stir, bring to
a simmer, then reduce the heat to low and simmer while the pasta
coo0ks.

Step 5

Cook the pasta in the boiling water until al dente. Save %2 cup
pasta cooking water, then drain the pasta and add to the
simmering sauce.

Step 6

Stir the cream into the sauced pasta, taste and season with salt
and pepper. For a thinner sauce, stir in a bit of the pasta water.
Serve hot.

Private Notes

Leave a Private Note on this recipe and see it here.



