
Spaghetti Bolognaise 

 

  

 

Ingredients 

500g Dry Spaghetti 

300g Prime beef mince 

1 Onion - diced 

3 Carrots - grated 

1 Zuccini - grated 

1x Tin Diced Tomatoes 

1x Jar Pasta Sauce 

Cheese (optional) 

 

 

Method 

1. Brown the mince and onion in a large fry pan 

2. Add carrot and zuccini to the cooked mince and onion, cook through for 2-3 

minutes 

3. Add tinned tomatoes and pasta sauce and simmer until the sauce reduces  

4. Cook the dried spaghetti according to packet directions 

5. Serve meat mixture on top of cooked spaghetti and top with cheese if using  

 

 

 

 


