
 

 

 
 
 
 
 
 
 
 
 
   

Wild	Boar	Ragu	
by	John	Quilter		

serves	6 

 
P R E P A R A T I O N  

 

Pappardel le  pasta:   

S ieve the f lours  and then mix  thoroughly  together  in  a  

mix ing bowl.  Add sa lt .  

 

Gradual ly  start  incorporat ing the eggs whi le  the f lour  is  

turned in  your  mix ing bowl  by  your  hook attachment.  Add 

the o i l  and then beat  on medium for  5-10 minutes.  

 

A l low to  rest  for  12 hours.   

 

I N G R E D I E N T S  

 

For  the ragu:   

½  large white  onion 

10 p ink peppercorns  

6  tbsp dr ied mushrooms 

150g shitake mushroom 

150g cr imini  mushroom  

2  bay leaves 

8  sage leaves  

1  tsp  thyme 

500g wi ld  boar  sausage or  mince 

100g pecorino  

White  pepper  

Sea sa lt  

20g butter  

100ml  white wine  

200ml  chicken stock 

80ml  single  cream  

1  white truff le  

 

For  the pappardel le  pasta:   

500g plain f lour  

500g semolina f lour  

P inch granule  sa lt  

2–3 tbsp o l ive  o i l  

9  eggs  

 

ALLERGENS HIGHLIGHTED IN BOLD  

 
 



 

 

 
 
 
 

 
 
 
 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 

P R E P A R A T I O N  

T h e  fo l lo w in g  d a y  th e  d o u g h  w i l l  h a ve  r i s e n  a n d  w i l l  h a v e  a  n ic e  b o u n c e  b a c k  t o  i t .  T u rn  i t  o u t  o n to  a  l ight ly  f loure d  

s u r fa c e .  T h e n  s l i c e  i t  in to  ¼  a n d  b e g in  to  ru n  th e  d o u g h  th ro u g h  yo u r  p a s t a  m a c h in e  to  tu rn  in to  s h e e ts .  O n c e  y o u ’v e  

a c h ie ve d  th e  re q u i red  th ic k n e s s  (2  m m  th ic k )  ve ry ,  ve ry  s l ight ly  d ust  the  p a sta  so  i t  w o n ’ t  s t i ck .  Fo ld  i t  up  a n d  s l i ce  i t  in to  

s t r ip s  fo r  p a p p a rd e l le .  D ust  i t  ve ry  f in e ly  a ga in  so  the  f re sh ly  cut  s ide s  don ’ t  s t i ck ,  loose n  out  a n d  you ’ re  re a dy  to  cook .  

 

U s e  t h e  la rg e s t  s a u c e p a n  yo u  h a ve  a n d  f i l l  w i th  ge n e ro u s ly  s a l te d  w a te r  ( i t  s h o u ld  t a s t e  l i k e  s e a  w a t e r) .  B r in g  t o  t h e  b o i l  

a n d  c o o k  in  b a tc h e s  m a k in g  s u re  yo u  d o  n o t  p u t  to o  m u c h  p a s ta  in to  th e  s im m e r in g  w a te r .  C o o k  a l  d e n te  a n d  u s e  a  s p id e r  

to  re m o ve  th e  p a s ta  f ro m  th e  w a te r .  S e rve  im m e d ia te ly .  

 

R a g u :  

D ice  the  o n io n  v e ry  f in e ly  a n d  s a u té  o n  a  v e ry  lo w  h e a t ,  d o  n o t  a l lo w  th e  o n io n s  to  c o lo u r .  S a u té  in  ½  b u t te r  ½  o l i ve  o i l .  

R e h yd ra te  th e  d r ie d  m u s h ro o m ,  ju s t  c o ve r  th e m  in  h o t  w a te r  a n d  le a ve  fo r  3 0  m in u te s .  T h e n  d ra in ,  re s e rve  t h e  m u s h ro o m  

l iq u or  a n d  f in e ly  d ice  the  m ushroom s  a lon g  w i th  t h e  ot h e r  m ush room s.  

 

O n c e  th e  o n io n s  a re  d o n e ,  in c re a s e  th e  te m p e ra tu re  to  m e d iu m  a n d  a d d  th e  c h o p p e d  m u s h ro o m s  a n d  s a u t é  u n t i l  c o o k e d .  

F in a l l y  a dd  in  the  f in e ly  choppe d  h e rbs  a n d  coo k  for  3  –  4  m in u te s  a n d  th e n  s e t  th e  m ixtu re  a s id e  a n d  g ive  th e  p a n  a  w ip e .  

A d d  a  l i t t le  o i l  t o  t h e  p a n  a n d  o n  a  lo w  t o  m e d iu m  h e a t ,  c o o k  t h e  w i ld  b o a r  w i t h o u t  c o lo u r in g .  

 

O n c e  c o o k e d ,  d e g la ze  th e  p a n  w i th  th e  w h i te  w in e ,  a d d  th e  b a y  le a f  a n d  c o o k  o u t  fo r  3  -4  m in u te s ,  a l lo w in g  the  l iq u o r  to  

re d u c e  b y  h a l f .  T h e n  a d d  in  t h e  m u s h ro o m  o n io n  m ix t u re ,  p in k  p e p p e rc o rn s ,  t h e  re s e rv e d  m u s h ro o m  l iq u o r ,  t h e  c h ic k e n  

s t o c k ,  a n d  t u rn  t h e  m ixt u re  t o  a  g e n t le  s im m e r .  R e d u c e  b y  h a l f  a g a in .  

 

F in a l l y ,  a d d  th e  c re a m ,  c o o k  fo r  a  fu r th e r  5  m in u te s  u n t i l  th e re  i s  p le n ty  o f  th ic k e n e d  s a u c e .  S e a s o n  to  ta s te .  C o o k  th e  

p a s ta  (s e e  a b o ve ) .  S p id e r  th e  co o k e d  p a sta  in to  th e  sa u ce  e n su r in g  yo u  re ta in  so m e  co o k in g  l iq uor  to  a d d  in to  the  p a n .  D o  

th is  gra d u a l ly  ta st in g  a l l  th e  t im e  so  th e  sa u ce  b e co m e s  th ick e r  a n d  n o t  d i lu te d .  

 

S e rve  w i th  gra te d  T u s c a n  p e c o r in o  a n d  g ra te d  w h i t e  t ru f f le  a n d  a  fe w  m o re  p e p p e rc o rn s .  
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