
Spaghetti Bolognese

Ingredients

● 1 x packet of plant based shredded cheese

● 1 x packet spaghetti

● 1 x packet of Birds Eye plant based mince

● 1 x tin of brown lentils

● 2 x tins of Watties Italian chopped tomatoes

● 1 jar of good quality bolognese sauce

● 1 x onion

● Rice bran oil

Method

1 Add 2 tablespoon of oil to deep fry pan.

2 Add chopped onions to oil and cook till soft.

3 Add packet of mince.

4 Drain lentils and wash. Add to mince.

5 Add tins of chopped tomatoes. Fill one tin with water and add to mixture.

6 Add jar of bolognese sauce.

7 Let mixture simmer on low heat for 15-20 mins.

8 Add cheese and cover the top of mixture. Turn off stove.

9 Cook spaghetti in boiling water. Follow directions on packet. Drain spaghetti.

10 Plate up spaghetti and spoon mince mixture on top.

11 Optional, add fresh basil.


