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Ingredients ( .
1 onion 1 x 400g canned chopped tomatoes

1 clove garlic 1 x 15ml spoon tomato puree —— . ]
1 carrot 1 x 5ml spoon mixed herbs
1 celery stick 100ml| water T‘ S
1 x 15ml spoon oil black pepper I Op l.p
250g minced beef 1509 spaghetti
o To sV, add

Equipment Some v A

pArmesAn cherse

and fresh basil.

Method ~ minceor lendls.
1. Prepare the vegetables: L s,uve’."hb%“w
. P with differen
» peel and chop the onion; E Ml’% of ‘MS.M,
 peel and crush the garlic; : 50“ iy “sQ/s-‘—o(,k
« peel and slice the carrot; instead of water.
« finely chop the celery. o Qv N\o“i: A gno\‘l—
2. Fry the onion, garlic, carrot and celery in the oil. herb +o L
. : 4 Walian dishes

3. Add the meat and cook until the mince is lightly browned.

4. Add the tomatoes, tomato puree, mixed herbs and water
and mix all the ingredients together. Then add a few twists .
of black pepper. Sklﬂs

5. Bring to the boil, then simmer for 20 minutes. Usi n ;

6. Meanwhile, place the spaghetti in a separate saucepan of rag e hob VA
boiling water. Cook for 10-12 minutes or until the spaghetti USi'\g A k/\lﬁb vl
is ‘al dente’. PV@PAYMQ AN otion T

7. Drain the water from the spaghetti using a colander. B ' : ]
olling $ Simmering
8. To serve, pour some of the bolognese sauce over
the spaghetti. "



