
LAMB RAGÙ 
 

The list of ingredients may look long and intimidating, but it’s mostly spices and herbs. This is 
awesome over pappardelle or other wide noodles, but I’m sure it would be great over fried (or not) 

polenta, gnocchi or mashed potatoes. In fact, I’m planning to have the tiny amount of leftover sauce on 
bread tonight. And please, whatever you do, on’t skip the ricotta! I promise, once you taste it you’ll 

keep finding excuses to make it… 
Both recipes liberally adapted from Andrew Carmellini’s Urban Italian 

 
Serves 6 

BY: THE SHORTLISTS 
1/4 cup olive oil 
1 kilo (2.2 lbs) ground lamb, shoulder if possible 
1 carrot, finely diced 
1 onion, finely diced 
1 celery stalk, finely diced 
1 tablespoon tomato paste 
1 1/2 cups red wine 
1 cup canned cherry tomatoes or good quality Italian canned whole tomatoes 
3 cups chicken broth (or water) 
2 bay leaves 
1/2 teaspoon ground cumin 
1/2 teaspoon ground coriander 
1/2 teaspoon ground fennel (or fennel seeds) 
1/2 teaspoon red pepper flakes 
1 tablespoon fresh thyme leaves 
1 tablespoon fresh rosemary leaves 
 
Heat the olive oil in a large stewpot over medium-high heat. Add the ground lamb, 
breaking it apart into small bits as you drop it into the oil, and brown it over high heat, 
about 5 minutes. If the lamb releases a lot of liquid (and it probably will) so that the 
meat begins to steam instead of browning, just drain off the juice and pot the pot back 
on the heat to start the browning process again. 
Add the carrots, onion and celery and mix well. Cook together over high heat until the 
vegetables begin to soften, about 2 minutes. Add the tomato paste and stir to 
incorporate. Cook together, stirring, about 1 minute. 
 
Add the red wine and stir to incorporate, making sure that no bits of meat or vegetable 
are sticking to the bottom. Cook until the wine evaporates completely, about 2 
minutes. Add the canned tomatoes and the broth. Then add the bay leaves, cumin, 
coriander, fennel, red pepper flakes, thyme, rosemary, and some salt and pepper. 
 
Bring the mixture to a low boil, and then reduce the heat to medium low to keep the 
ragù cooking at a simmer. Cook the lamb, uncovered, until the liquid evaporates and 
the flavores meld, about 1 1/2 hours. Continue scraping the sides of the pot at regular 
intervals to avoid burnt bits. The meat will turn dark brown and the liquid will turn a 
dark orange color as it cooks. When it’s done, all the flavors will be melded and the 
sauce will be dark brown, rich, thick and textured. 
You can make the lamb up to 4 or 5 days in advance. Keep in the fridge. 

 



HERBED RICOTTA 
 

1 cup fresh ricotta (use the best quality you can find; Carmellini uses Sheep’s Milk, I 
use Buffalo Milk) 
1/2 cup heavy cream or whole milk 
1/2 tsp dried oregano 
2 tsp fresh thyme leaves (or 1 tsp dried thyme) 
1/2 tsp salt 
 
Beat the ricotta and cream (or milk) together with a hand-held mixer until smooth. 
Add the herbs and salt and beat to combine. Add more herbs and/or salt to taste. Keep 
refrigerated until ready to use. 
 

FOR PAPPARDELLE WITH LAMB RAGÙ 
 
Lamb Ragù (see recipe above) 
Herbed Ricotta (see recipe above) 
1 lb (1 box) pappardelle noodles (or homemade) 
2 tablespoons butter 
a big glug of olive oil 
1/4 cup fresh mint, chopped finely (don’t leave this out!) 
2/3 cup pecorino romano, grated 
fresh thyme sprigs, fresh mint for garnish 
 
Cook the pappardelle in heavily salted water until just barely al dente. 
 
Meanwhile, heat up the ragù in a large pot. Take the herbed ricotta out of the fridge. 
 
Drain the pasta, add it to the sauce, and add the olive oil, butter, and mint. Stir to 
combine until butter is melted and the sauce is evenly distributed. You may want to 
use tongs to make it easier. 
 
Remove the pot from the heat, ladle (or tong) the pasta and sauce into individual 
bowls. Top with a dollop of the herbed ricotta, a sprinkling of pecorino romano, and 
some fresh thyme and mint to garnish. 
 
 
 


