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BETTER  THAN  BEANS 
 

Pasta  Bolognese 

 
  

INGREDIENTS – WHAT YOU NEED 

 
 

Your favourite pasta – ½ to 1 pack  

 
 

 

 

 

 

 

 

 

 

 

 

500g beef mince 

 
 

 

 

 

 

 

  

 

1 can tomatoes (400g) 

 
 

 

 

 

 

 

 

2 tablespoons of tomato paste 

 
 

 

 

 

 

 

 

 

 

 

 

1 onion 
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2 baby carrots 

 

 

 

 

 

 

 

 

2 celery stalks 

 

 

 

 

 

 

 

 

 

2 cloves of garlic 

 
 

 

 

 

 

 

 

 

 

 

 

 

2-3 teaspoons of stock 

 

 

 

 

 

 

 

 

 

3 teaspoons sugar 

 

 

 

 

 

 

 

1 splash red wine - optional 
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 METHOD – HOW TO COOK 

 

Smash 2 cloves of garlic. 

Finely chop. 

Put in a bowl.  

 

 

 

 

 

 

 

 

 

 

 

 

 

Cut 1 onion in half.  Leave the hairy end on.  

     Cut each half into thin strips. 

     Cut the strips into small squares. 

Put aside in the same bowl. 

 

 

 

 

 

 

 

 

 

 

 

 

 

Finely dice 2 baby carrots. 

     Cut into matchsticks first. 

     Then cut into small cubes. 

Put aside with the onion. 
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Wash 2 celery stalks very well. 

Cut off the leaves. 
 

 

 

 

 

 

 

 

 

 

 

 

 

Cut the celery longways down the middle 

into 3 or 4 long strips. 

 

Chop each strip into very small chunks. 
 

 

 

 

 

 

 

 

 

 

 

 

 

Put a large saucepan on the stove  

on medium heat.  

  

 

 

 

 

 

 

 

 

Cover the bottom of the saucepan with  

a very light layer of olive oil. 
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Put 500g beef mince in the saucepan. 

Brown the meat. 
 

  

 

 

 

 

 

 

 

 

 

When brown,  

remove the mince from the saucepan. 

Put aside in a bowl.    

 

 

 

 

 

 

 

 

 

 

 

 

Add more oil to the saucepan if needed. 

 

Turn the heat down to medium-low. 
 

  

 

 

 

 

 

 

 

Add to the saucepan your chopped –  

▪ onion 

▪ carrot 

▪ celery 

▪ garlic 
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Cook very gently for about 10-15 minutes. 

 

Stir often.  Do not brown.   

 

Turn the heat down if it is cooking too fast. 
 

 

 

 

 

 

 

 

 

 

 
 

Add 1 can of tomatoes. 

 

Add ½ can of water.  

 

 

 

 

 

 

 

 

 

 

Add 2 teaspoons of sugar. 

Stir in well. 

Taste test. 

 

 

 

 

 

 

 

 

 

 

Add 2 teaspoons of stock.  

Stir in well. 

Taste test. 
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Add 2 tablespoons of tomato paste (1 packet). 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 
 

Add salt and pepper. 

 

Turn down the heat to very low.  

 

Leave to simmer gently. 

 

 

 

 

 

 

 

 

 

 

 

Let’s cook the pasta now. 
 

 

Fill a saucepan with water.   

 

Turn on the stove onto high heat. 

 

Boil the water.   

 

 

 

 

 

 

 

 

 

 

 

 

Add a teaspoon of salt to boiling water. 

 



 

PASTA BOLOGNESE                                                                                                  PAGE 8 
 

BETTER  THAN  BEANS 
 

  

 

Add your favourite pasta to boiling water. 

 

Stir often so it doesn’t stick together.   

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 
 

Check the pasta packet for the cooking time.   

 

Taste test pasta after the cooking time.  

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

Put a colander in the sink. 

 

 

 

When the pasta is cooked,  

 

Pour the pasta into the colander. 

 

Shake off the water.   
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Serve the pasta onto plates. 

 

Spoon the bolognese sauce over pasta.  

 

 

 

 

 

 

 

 

 

 

Serve with grated parmesan and garlic bread.  
 


