t onion %

' x 4003 canned thopped tomatoes

¥

1 ciove gariic 1 x 13m spoon tomato puree
1 carrot T x 5mi spoon mixed herbs

1 celery stick 100mi water

1 x 15mi spoon ol black pepper

250g minced beef 15Cg spaghetti
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. Prepare the vegetables:

. Meanwhile, place the spaghetti in a separate saucepan of ]
boiling water. Cook for 10-12 minutes or until the spaghetti USMg A kmﬁ,

Preparing an onion

. Drain the water from the spaghetti using a colander. Boilin q £ si ovi
mmering

. To serve, pour some of the bolognese sauce over
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peel and chop the onion;

peel and crush the garlic;

peel and slice the carrot;

finely chop the celery.

Fry the onion, garlic, carrot and celery in the oil.
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. Add the meat and cook until the mince is lightly browned.

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

Bring to the boil, then simmer for 20 minutes.

is ‘al dente’.

the spaghetti. V %

Skills
Using Hhe hob

Top 1

o To serve, Add some

4ed pavmesan
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