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SUNDAY SAUCE

Atomato sauce with the thickness and consistency of gravy, flavored with a base of
meat drippings, is called “gravy” in the ltalian communities of New Jersey and South
Philadelphia. In the densely populated Italian American communities of Boston, Chicago,
Rhode Island, and San Francisco, it's just “sauce.” Regardless, it's meant to feed the
whole extended family abundantly on Sunday after Mass, during the so-called day of rest.
Let's face it, making the sauce is not exactly restful for the cook, but it's a labor of love.
Itanchors a feast, large or small, meant to be consumed languorously at the table over
several hours,

Asa rule of thumb, plan on about 1 pound (455 g) of meat per 28-ounce (800 g)
can of tomatoes, and 3 garlic cloves per pound of pasta; use a combination of bone-in
and boneless beef, pork, and/or veal, depending on what you prefer or is available at
the market. Less-expensive braising cuts like chuck or shank, with their marbled fat and
bones, bring the most flavor to the sauce. Trim off any excess fat to prevent the sauce
from being too greasy. The meatballs get dropped into the simmering gravy to cook
toward the end. Sausages vary widely in saltiness and seasoning, so unless you're using a
familiar source, cook them in a separate pan and then add at the end to prevent them from
overpowering the final flavor. If you're a regular Sunday sauce family cook, you'll want a
large Dutch oven (such as an enamel-coated cast-iron pot) and an extra-large boiling pot
toaccommodate up to 2 pounds (910 g) of macaroni at a time. Finally, meal preparation
is much more fun, and less exhausting, if you shop a day or two in advance and prep a few
things ahead on Saturday, so you can get a fresh start on cooking the food and setting
your table on Sunday morning

Makes 8 to 10 servings

1pound (455 g) pork ribs—
country-style, backribs, or
spareribs

1pound (455 g) bone-in beef
shank, chuck, or short ribs

Coarse salt and freshly ground
black pepper

Yacup (80 ml) extra virgin olive oil

ASPETTA

9 garlic cloves, thinly sliced

Tonion, halved lengthwise, root
endleftintact to hold the layers
together

Three 28-ounce (800 g) cans
whole tomatoes, coarsely
blended or chopped

Tpound (455 g) meat mixture
from Meatballs in Tomato
Sauce (page 39), formedinto
twelve 2-inch (5 cm) meatballs

Keep a stash of reusable storage containers on hand to fill

with any leftovers (pasta, sauce, and meat) and send home with your

guests. Or store the leftovers in the refrigerator-for 3to 4 days or in the

Jreezer for up to 6 months.

2large sprigs fresh basil

Tpound (455 g) sweetor hot
Italian sausages (optional),
each poked in several spots

3pounds (1.4 kg) macaroni, such
as igatoni, penne, fusill, or
campanelle

Grated Parmesan or Romano
cheese for serving

Recipe continues
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