


STEP 1

INGREDIENTS SERVES 5

1 tbsp olive or vegetable oil*
S00g beef mince

1 onion, finely chopped

2 garlic cloves, finely chopped
2 carrots, grated

2 tbsps tomato puree

4009 tin of chopped tomatoes
1 beef stock cube

250ml water*

1 tbsp mixed herbs

200g frozen peas

3509 spaghetti or other pasta xpot provided

ALLERGENS
Celery (Stock Cube), Gluten (Pasta)

EQUIPMENT

Chopping board, knife, grater, frying pan or
large pan, saucepan, wooden spoon, mixing
jug, colander

Peel and chop the onion and
garlic.

Peel and grate the carrot.

Boil 300ml water in the kettle
ready for the stock.




STEP 2

* Heat the olive oil in a frying
pan, add the onion and garlic
and fry for 3-4 minutes until
golden.

« Add in the grated carrot and
fry for 2 more minutes

STEP 3

+ Add in the mince and fry on a
medium heat until brown. Then
stir in the tomato puree.

« Bring 1.5 litres of cold water to
the boil, in a large saucepan,
ready for the spaghetti.

STEP 4

+ Dissolve the stock cube in
250ml boiled water (from the
kettle) and add to the mince.
Stir well.

« Then add the herbs and the
tinned tomatoes.

STEP 5

« When the mixture starts to
bubble, turn the heat down to
[ow.

+ Season with salt and pepper
and allow to simmer for 15
minutes.




STEP 6

* Add the spaghetti or pasta
shapes to the boiling water,
allowing it to soften and
submerge in the water.

+ Season with a pinch of salt and
cook for 10-12 minutes on a
medium heat.

STEP 7

+ Once the Bolognese sauce has
cooked for 12 minutes, add in
the frozen peas.

+ Mix well and cook together for
the last 2-3 minutes.

STEP 8
+ Drain the pasta using a
colander.

« Portion out on to the plates
and pour your Bolognese sauce
on the top.

+ Enjoy a lovely home made
‘spag blog V

Scan here to join our BRITE Box
Facebook group or email
brite.box@voh.org.uk to share
your feedback and photos with
us!
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