Spaghetti Bolognaise

250g Spaghetti
1 onion

1 clove Garlic

100g Mushrooms

1 green pepper
2tbsp oil

250g Mince – beef, pork, lamb, turkey or quorn

1 can Chopped Tomatoes

1tbsp Tomato Puree

1 stock cube

Salt and Pepper

1. Peel and chop the onions and pepper.  Slice the mushrooms.

2. Heat the oil in a pan.  Gently fry the onions, garlic, pepper and mushrooms until tender.

3. Add the mince and fry until golden brown.

4. Stir in the tomatoes, tomato puree and crumbled stock cube.  Add a little water if it seems too dry.
5. Simmer for 25 – 30 minutes.  Season with salt and pepper.

6. Bring a large pan of water to the boil.

7. Cook the spaghetti in a large pan of boiling water according to the instructions on the packet (approximately 10 minutes).

8. Drain the cooked pasta.

9. Pour the sauce on top of the spaghetti to serve.
