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Bolognese
Ingredients                                                                                       

· 1 onion
· 1 carrot

· 250g of veggie mince or minced meat

· 100g mushrooms

· Olive oil

· 1 tin of copped tomatoes
· Tablespoon of tomato purée
· Mixed herbs

· Seasoning

· 150g spaghetti

Method
1. Prepare the vegetables – Peel and chop onion

 Peel and chop carrot

 Chop mushrooms

2. Fry mushroom, carrot and onion in olive oil until onion is soft.

3. Add meat and fry.
4. Add chopped tomatoes and tomato purée. 
5. Add 200ml of water. Stir in continuously and add fine herbs.

6. Add seasoning to taste

7. Bring to the boil and simmer for twenty minutes.
8. Meanwhile, place the spaghetti in a saucepan of boiling water. Cook for 10-12 minutes or when the spaghetti is ‘al dente’.

9. Drain the water from the spaghetti using a colander.

10. To serve, pour some of the sauce over the spaghetti.
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Leave some for the family!





If I block my ears, he might not tell another one…





Did you know that left over spaghetti is pasta it’s prime?
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