Slow Cooked Beef Ragu

Serves 8

Prep Time 40
minutes

Ingredients

Cook Time Slow cooker low 78 hours

A Little More
Effort

Method
To make the Italian Tomato Sauce:

Italian Tomato Sauce:
2 Tbsp olive oil
1 onion, finely chopped
2-3 clove garlic, crushed

1. Heat the olive oil in a medium/large
saucepan. Add the onion and cook over
a low heat until onion softens, stirring
regularly.
2.

2 x 400g cans Wattie's Tomatoes
Chopped in Juice
2 tsp Gregg's Rubbed Sweet Basil
1 tsp Gregg's Rubbed Oregano
2 Tbsp balsamic vinegar
1 tsp sugar
½ tsp salt

Beef Ragu:
750g beef cheeks, cut into approx. 7cm
pieces
2 sticks celery, chopped
1 carrot, diced
2 Tbsp Wattie's Tomato Paste
1 cup red wine*
Pappardelle Pasta (allow 60-70g
uncooked pasta per person)

2. Add garlic and cook a further minute.
Pour over Wattie's Tomatoes Chopped in
Juice and add Gregg’s Rubbed Sweet
Basil, Gregg’s Rubbed Oregano,
balsamic vinegar, sugar and salt. Stir
while bringing the sauce to the boil.
Reduce heat to a low simmer. Cook for
30 minutes with the lid off, stirring
occasionally making sure the sauce does
not reduce too much. Remove from the
heat. Taste and adjust seasoning adding
a little extra salt and black pepper if
wished. When cooked it will make
approximately 2 and ½ cups of sauce.
To make the Beef Ragu:

1. Preheat the slow cooker on low. Heat a
dash of oil in a frying pan. Brown the
beef cheeks over a high heat. Remove
them from the pan and place into the
slow cooker. Reduce the pan heat. Add
the celery and carrot and stir-fry for 2
minutes. Stir in Wattie’s Tomato Paste.
2. Add the red wine and allow to boil and
reduce by a third. Pour over the Italian
Sauce. Stir and bring to the boil. Pour
sauce into the slow cooker over the beef
cheeks. Cover. Cook for 7-8 hrs until the
meat is very tender and pulls apart easily.
3. Once the meat is cooked remove it from
the sauce. With 2 forks pull it into small
pieces. The sauce should be thick
enough to coat the meat but still
pourable. If necessary thin with a little
water. Add the meat back into the sauce.
Taste and season with salt and freshly
ground black pepper if necessary. Serve
over Pappardelle pasta. Garnish with
chopped fresh parsley and a little grated
Parmesan if wished.

Tips
*Use a merlot or cabernet sauvignon. If you don’t want to add red wine, omit this step
and add ½ cup beef stock with the Italian sauce.

The Ragu can also be cooked in the oven. Cook at 140°C (fan assisted) or 150°C
(conventional) for 4 ½ - 5 hours. The sauce may become quite thick so check after
about 3 hours of cooking, adding a little extra water if necessary.
Cook pasta according to packet directions. Use any of your favourite pasta shapes –
fettuccine, spaghetti or penne will work well.
The Ragu can be made the day before and reheated. Often slow cooked meals such as
the Ragu taste better when reheated.
Use gluten-free pasta to make this recipe gluten-free.
To freeze: allow the meat sauce to cool. Spoon into airtight containers. Cover and
freeze. Can be frozen for up to 1 month. Thaw in the refrigerator before reheating.
This slow cooked beef ragu makes a delicious pie filling
1. Allow to cool completely. Spoon into a pie dish and top with flaky puff pastry. Brush the top
with a little beaten egg. Cook in a preheated oven 210°C (fan assisted) for 10 minutes.
Reduce the heat to 190°C and continue cooking for a further 20-25 minutes, until the crust is
golden and filling hot.
OR
2. Spoon beef ragu into a pie dish. Top with creamy mashed potato. Place in a preheated
200°C (fan assisted oven) for 25-30 minutes, until filling is hot and potato top nicely
browned. Heat filling and serve over toasted ciabata bread - garnish with chopped parsley.
* This recipe is classified as Gluten Free. To the best of our knowledge, the ingredients used in this recipe including the
Heinz Wattie’s products do not contain any added cereals containing gluten or ingredients derived from cereals containing
gluten. It is important to carefully read ingredient labels on food products because foods can sometimes be reformulated and
the ingredients, allergens or nutrition information can sometimes change without notice.

