Ingredients

olive oil
1 tbsp chopped garlic
1 small chopped fresh onion

500g minced beef (or a meat
substitute for a vegetarian version)

tbsp tomato purée

1 4009 can chopped tomatoes

| sachet of spaghetti Bolognese mix
500g spaghetti pasta

water as necessary (add a stock
cube if needed)

200g grated cheddar or
mozzarella cheese

Equipment

1 large non-stick frying pan
1 small sharp knife
chopping board

1 large pan

| colander

Method

1.

Add some olive oil to the frying pan and warm on a low heat.
Add the garlic and let it cook for 30 seconds.

Add the chopped onions and allow them to cook and soften
for 5 minutes. Add the beef (or meat substitute) and gently
brown.

Add the tomato purée, Bolognese mix and chopped
tomatoes. Stir all the ingredients until mixed then bring
to the boil, turn down the heat and simmer for around 45
minutes.

Boil a kettle of water and add the water to the large pan.
Bring to the boil and add the pasta (you might want to break
the spaghetti in half for little ones). Check the cooking time
on the pasta packet as cooking times will vary.

Remove the pasta from the heat, drain and mix in the sauce.

Stir in the grated cheese. Add some salt and pepper to
season.

Serve and enjoy! Garlic bread would be a great accompaniment to
this delicious plate of food.

We hope you find the information on our website and resource useful. The description of any food or drink preparation or consumption activity contained
within this resource is intended as a general guide only. It may not fit your specific situation. You should not rely on the resource to be right for your situation.
It is your responsibility to decide whether to carry out the activity at all and, if you do, to ensure that the activity is safe for those participating. You are
responsible for carrying out proper risk assessments on the activities and for providing appropriate supervision. We are not responsible for the health and
safety of your group or environment so, insofar as it is possible under the law, we cannot accept liability for any loss suffered by anyone undertaking the
activity or activities referred to or described in this resource. It is also your responsibility to ensure that those participating in the activity are able to do so and
that you or the organisation you are organising it for has the relevant insurance to carry out the activity. It is also your responsibility to note that ingredients
or materials used might cause allergic reactions or health problems and to ensure that you are fully aware of the allergies and health conditions of those taking
part. If you are unsure, always speak to a suitably qualified health professional.



