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Combine the celery, garlic, onion, and carrot in a food 
processor and pulse until finely chopped.  Heat a large 
sauce pot and then add half your olive and pureed vegeta-
bles. Sweat them over a medium high heat until almost all 
of the water has dissipated. Add your tomato paste and 
cook off until the mixture has a slightly dry look. Add 
your milk slowly, whisking gently until the mixture has 
emulsified. Then add your oregano, bay leaves and salt 
and pepper. Bring the sauce up to a boil and then reduce 
the heat to a gentle simmer. 
Heat a separate skillet and add your remaining olive oil. 
Sear your pork off until golden brown on all sides. De-
glaze your skillet with the white wine making sure to 
scrape of all the golden bits stuck to your pan. Reduce the 
wine by half and then add to your simmering pot. 
Allow your sauce to simmer until the meat is tender and 
then add your cooked gnocchi. Once the meat is tender add 
some pecorino cheese and season to your taste. 

       Serve a glass of Toscana and some crusty bread.  


