e DINNER TWIST

CSPaGhetti, Sauge &
ChiCeN MeatBal LS

Ch'cKe~ SPaG hettl Chicken mince and ricotta cooked in an Italian-style tomato sauce and
served over spaghetti, making a yummy, satisfying weekday dinner!

0 25 MiNutes m 4/6 SeRVINGS Per serve PROTEIN TOTAL FAT CARBOHYDRATES

4/6 Person: 508 178 103g/76g



fRoOM YouR Box

4PERSON 6 PERSON
CHICKEN MINCE 600g 600g +300g
SHALLOT 1 2
TOMATOES 2 3
CARROT 1 2
TOMATO SUGO Tjar 2jars
LONG PASTA 5009 500g
RICOTTA 2509 500g

ROSEMARY SPRIG 1 1

fROM YouR PaNtRY

oil for cooking, salt, pepper, oregano

GOOKiNG tooLS

large frypan, saucepan

Make little chicken meatballs to
serve over the spaghetti! This
chicken pasta sauce is great for a
simple lasagne as well!

Before you start cooking!
Rinse your veggies and lay out all
your ingredients, utensils and
cooking equipment, such as pans,
chopping board and knife.

1. GooK the ChiCkeN

2. aDD the veG6ies

3. SiMMeR the Sauce

Bring a large saucepan of water to a
boil (for the pasta).

Heat a large frypan with oil over
medium heat. Add chicken mince to
cook, breaking up lumps with a
spatula.

4. 6ooK the Pasta

Dice shallot and tomatoes. Finely
grate carrot and add to pan as you
go. Season with 2 tsp oregano, salt
and pepper.

6P- use 3 tsp oregano.

Serve the tomatoes (and carrot!)

fresh and diced on top if you prefer.

S. StiR iN the Ricotta

\

Stir in sugo and 1/4 jar water. Semi-
cover and simmer for 12-15 minutes or
until reduced.

6P- stirin sugo and 1/2 cup water.

6. fiNiSh aND SeRve

Add pasta to the boiling water and
cook according to packet instructions
or until al dente. Drain and rinse.

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

Add 2/3 ricotta to the sauce and
adjust seasoning to taste with salt
and pepper.

You can leave the ricotta out of the
sauce and dollop it on at the end
if you prefer!

Chop rosemary leaves. Serve pasta
topped with sauce and dollops of the
remaining ricotta. Sprinkle with
rosemary to taste.

Toss pasta and sauce just before
serving if you like!



