Spaghetti Bolognese(serves 4)

450g minced beef / vegetarian alternative
1 tablespoon oil
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1 clove of garlic crushed

100g mushrooms, chopped
400g tin chopped tomatoes
2 rounded tablespoons of tomato puree
300ml of beef stock
¼ teaspoon mixed herbs
Salt and pepper
200g spaghetti
Grated parmesan to serve (if required)
Method
1. Fry onion and garlic in oil for 5 minutes until soft.
2. Add the mince and continue cooking for 5 minutes or until the meat is browned.
3. Add the mushrooms, tomatoes, tomato puree, stock, mixed herbs, salt and pepper to the mince.
4. Bring the mixture to the boil, reduce the heat and simmer gently for 30 minutes or until reduced, stirring occasionally.
5. Meanwhile, cook the spaghetti in a saucepan of boiling salted water for 10 – 12 minutes until just tender.
6. Drain and pile the spaghetti into serving bowls or onto plates.
7. Pour the Bolognese sauce on top and serve immediately.
8.  Serve with a nice green salad and garlic bread.
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