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| Wine Sauce |
By Mervifield Chef Lilienne Conklin

/@rcdécnts

1 can chopped San Marzano tomatoes

2 tablespoons olive oil Salt and pepper to taste

2 minced shallots 2 bay leaves

2 ga;:@ cloves, minced s tup veal stock

Y cup diced. celery [ cup heavy whipping cream
J 1 4 T 7

% cup diced carrots Parschu

4 0z. diced pancetta Parmesan Cheese

e drw Marsala wi  elized sk

Directions
[n alarge Dutch oven, mell together hutter and olive odl over medium heat. Add shallots, garlic, celery

ana. o (LA SAULL e, Ui agranl. Add the mush ms and Lel tien, release el Uquila ana
continue cooking until the liquid from the mushrooms has been reabsorbed. Add the pancetta to the pan
oking for about / ) laze ] awrsala wine, s ng all
browned bits from the bottom of the pan. Add the tomatoes, bay leaves and stock, and season with salt
and pepper. Reduce the heat and simmer for about 20 minutes. Add the cream to the sauce and cook for
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Directions

another 10 minutes or so

CookJmmﬂ pasta awcomlmg to ,mwk@;a directions. Toss the pasta with the sauce and JﬂWnéSh with lots of
qutwé parmesan cheese and parsley. Serve additional sauce on the side.
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