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Spaghetti Bolognaise — serves 6

80ml vegetable oil

500g minced beef

150ml white wine

100g finely diced bacon

1 brown onion, finely chopped

1 large carrot, finely diced

2 sticks of celery, finely diced

3 teaspoons of minced garlic (or 3 finely chopped garlic
cloves)

1 x 400g tin of chopped tomatoes
400m| beef stock

150mI milk

400g GF pasta

Garnish with grated Parmesan cheese

Method

Heat half the oil in a large frying pan over medium heat, add the bacon and cook for 2 minutes. Add
the onion, carrot and celery and cook for a further 4 minutes, stirring constantly then add the garlic
and cook for a further 1 minute. Transfer the vegetables and bacon to a bowl. Using the same
frying pan, add the remaining oil and cook the minced beef until meat has browned. Stir frequently
and push down to break up any clumps. Once cooked, add the white wine, bring to the boil, reduce
heat to low and simmer until the wine has almost evaporated.

Return the vegetable mixture to the pan along with the chopped tomatoes and beef stock. Bring to
the boil, reduce heat and simmer covered for 1 hour, stirring occasionally. Remove lid and simmer

for a further 1 hour until the liquid has thickened and reduced by a third.

Stir in the milk and simmer for a further 10-15 minutes. Meanwhile cook the pasta, drain and serve
with the Bolognaise sauce, garnish with grated Parmesan cheese.

Recipe cooked and photographed by Danni Lum



