Spaghetti bolognaise
	· 2 tbsp olive oil 

· 200g beef mince 

· 1 onion, diced 

· 1 garlic clove, chopped 

· 1 medium carrot, grated

· 1 x 400g tin chopped tomatoes 

· 200ml stock (made from stock cube. Ideally beef, but any will do)

· dried spaghetti enough for 2 people
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Method
	
	

	Peel and dice the onion
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	Peel and chop the garlic
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	Peel and grate the carrot 
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	Heat 1 tablespoon of oil in a pot 

Add the mince and cook until brown

Remove from the pot and put into a bowl, set to one side 
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	Heat the other tablespoon of oil in the pot 
Add the onion and garlic fry for 3-5 minutes until softened 
then add the carrot and cook for 1 more minute
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	Add the browned mince to the onion, garlic and carrot mix well

Then add the chopped tomatoes and stock 

Gently simmer for 30 minutes
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	When  the bolognaise mince is nearly ready Cook the spaghetti in a separate pot 8-10mins until pasta is soft  
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	Drain the spaghetti and serve with the bolognaise mince
Grate some cheese over the top if you like
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