
 

Ingredients 
250g minced meat eg beef, turkey.         
Sealable container 
1 onion 
½ pepper red 
½ green pepper 
75g mushrooms  
2 clove of garlic  
1 x 500g Passata 
100g dried pasta 
 

Pasta Bolognese 

Start 

Place pasta in a saucepan cover with hot water and put on a high heat 

on the hob. 

Prepare vegetables, chop onion, garlic and mushrooms. Slice and dice 

pepper. 

 
 

Fry vegetables for 5 minutes add the minced meat for until brown 

keep stirring. 
 

 Add passata and stir into meat and vegetables. Check pasta drain 

using colander and put back into the saucepan. 

Put bolognaise into the saucepan and mix well with the pasta. 

Place into container and leave to cool. 

 

Stop 

To reheat at home: Place in a saucepan and heat until piping hot. 

Method 

Equipment 
Saucepan 
Frying pan 
Savoury spoon 
Nonslip mat 
Brown chopping board 
Colander (share 1 between 2) 
 

 


