                                Red Sauce (Italian Gravy)


1 pork butt or pork shoulder 
Grey salt 
Freshly ground black pepper 
1/2 cup olive oil 
1 carrot, chopped 
1 stalk celery, chopped 
1 onion, chopped 
1 tablespoon minced fresh rosemary leaves 
4 cloves garlic, minced 
1 1/2 glasses Chianti 
1 small can tomato paste 
4 (28-ounce) cans chopped tomatoes
Slice the pork into roughly 1-inch cubes, season with salt and pepper. 

Heat a large soup pot over medium-high heat. Add the olive oil and heat. When the oil is hot, add the pork and saute. When slightly brown, turn over and stir with a wooden spoon. Allow to cook for another 2 minutes, until evenly browned on all sides. Remove the pork and allow to cool in bowl, set aside. 

In same soup pot that pork was cooked in, add minced carrot, celery, onion, and garlic. Add a pinch of salt and saute vegetables to a light brown. Add rosemary and stir. Add the caramelized pork back to the vegetables in the pot and stir. Add chianti to pot, stir and bring to boil. Add the tomato paste and the chopped tomatoes. Stir and simmer for 2 hours, skimming the top occasionally of scum that forms.

