e DINNER TWIST

CChOPPeD SPaghetti
Bol oGNeSe

SPaG hett| BOLOGNeSe A classic bolognese recipe tossed through spaghetti and topped with
parmesan cheese to serve.

How did the cooking go? Go to the My Recipes tab in your Profile and leave a review or send an email to



fRoOM YouR Box

4 PERSON 6 PERSON
BEEF MINCE 6009 600g +300g
BROWN ONION 1 2
CELERY STALKS 2 3
ZUCCHINI 1 1
CARROT 1 2
SPAGHETTI 1packet 1packet
PASTA SAUCE 1jar 2jars
PARMESAN CHEESE 1packet 1packet

fROM YouR PaNtRY

salt, pepper, dried oregano

CoOKiNG tool§

large frypan with lid, large saucepan

. BROWN the Beef

2. aDD the oNioN ¢ GeleRY

3. 6Rate iN 2uGChiNi ¢ GaRrRot

Bring a saucepan of water to a boil.

Heat a large frypan over high heat.
Add mince and cook for 5 minutes
while breaking up lumps.

Add oil to the pan if needed!

4. 6ooK the SPaGhetti

Finely dice and add onion and
celery. Season with salt, pepper and
2-3 tsp oregano.

For very picky kids, you can blend
the veggies with the sugo before
pouring over the cooked beef for
a smoother sauce.

"‘

S. SiMMeR the Bolo6NeSe

Grate zucchini and carrot. Add to pan
as you go. Cook for 3-4 minutes.

Use the fine side of your grater to
help hide the veggies!

6. fiNiSh anND SeRve

Meanwhile, add spaghetti to boiling
water and cook according to packet
instructions or until al dente. Stir
occasionally. Drain and rinse.

Stir a few times to ensure the pasta
doesn't stick together while cooking.

Pour in pasta sauce and 1/4 jar
water. Simmer, semi-covered, for
8-10 minutes.

Serve spaghetti and bolognese at
the table (qlternatively, toss them
together before serving). Top with
parmesan cheese.

Toss spaghetti with some olive oil to
stop it from sticking together!



