
 
Spatzle with Classic Bolognese Sauce 

 
1 Tbsp Olive oil OR 1 Tbsp butter OR 1 Tbsp of bacon fat  
2 lbs ground beef 80/20 or Meatloaf mix 
½ tsp kosher salt 
¼ tsp pepper 
1 large onion finely chopped  
2 carrots finely chopped 
2 celery finely chopped 
3-4 cloves of garlic finely chopped 
1 cup of white wine or red works too 
1 cup milk or half and half (do not use skim)  
28 oz can good quality (San Marzano) tomato puree or you can use whole or crushed tomatoes just put 
into blender to make puree 
1 cup beef stock or water 
½ cup real grated parmesan cheese 
Lightly sauteed  Vermont Spätzle Company Spätzle 

 

Directions: 
In a large dutch oven melt the butter or bacon fat or add olive oil over medium high heat. When butter or 
bacon fat is melted add the onions, carrots, celery. Season with salt & pepper. Mix well and cook stirring 
often until the vegetables begin to soften about 5-7 minutes. Add the garlic and saute for another 2 or 3 
more minutes. You do not want to let the veg or the garlic burn. Adjust your stove temperature if 
necessary to prevent this from happening.  
 
Next add the meat to the vegetables breaking up the meat while it begins to cook. While the meat is 
browning mix the meat with the vegetables.  Cook for about 10 minutes stirring often until the meat is 
completely cooked.  
 
Add the wine to the pan scraping up any bits stuck to the bottom of the pan. Let the wine reduce for about 
3 minutes. Add the milk and stir. Keep stirring until add the milk has been absorbed by the meat mixture 
approximately 5-7 minutes.  
 
Add the tomato puree and beef stock mixing well. Bring to a simmer then continue to simmer on very low 
partially covered for 4 hours stirring often to prevent it from sticking to the bottom of the pan. Skim off any 
fat that rises to the top. Check and stir making sure the sauce isn't getting too dry. Keep skimming fat 
from the top. Add ¼ cup water more or less if this happens. The sauce should be thick.Check your stove 
temp it may be too high. 
 
Add the cheese and stir to combine. Check for seasoning and adjust to your taste. In a large bowl toss 
the lightly sauteed spatzle with enough bolognese sauce to lightly coat or dress the spatzle. Serve with 
the rest of the bolognese sauce and more grated parmesan cheese.  

Serve and enjoy! 


