
Disclaimer, all ingredients may contain trace elements of nuts. 
Please ensure that all vegetables as washed prior to use. 
 
 

 
 

Chunky Spaghetti Bolognese 
 
Prep 15 mins      Pantry  
Cook 30 mins Olive oil, water 
Total time 45 mins  
 
Ingredients (listed as they are used in the recipe) 
 

2 People   4 People 
 

Olive oil       1 tbls   2 tbls 
Onion      1    2 
Garlic      1 clove   2 cloves 
Bacon (finely chopped)    2 rashers   4 rashers  
Carrot (cut into small chunks)   1   2 
Zucchini (cut into small chunks)   1   2 
Rosemary (leaves only, chopped finely)  2 sprigs   4 sprigs 
Beef mince     400g    800g 
Tinned tomatoes     1 tin   2 tins 
Basil      ½ bunch   1 bunch 
Tomato puree     1 tbls   2 tbls 
Vegetable stock paste    1 tbls   2 tbls 
Water      ½ cup   1 cup 
Spaghetti     250g   500g 
Parmesan (finely grated)    50g   100g 
     
 
1/ Heat the olive oil in a large pan, add the onion and garlic and cook until golden, add the bacon and cook 
until it goes crispy. 
 
2/ Add the chunky pieces of carrot and zucchini and cook through until they have softened slightly. Add the 
rosemary and stir through.  
 
3/ Pop the beef mince in the pan and while it’s starting to cook break it up. Cook until it has completely 
browned all over. 
 
4/ Add the tomatoes, basil (save a small amount to use as a garnish at the end), tomato puree and vegetable 
stock paste. Add the water and stir it all through, reduce the heat and let it all simmer for 15 – 20 mins or until 
the liquid has reduced to leave a nice thick gravy. 
 
5/ While this is simmering cook the spaghetti in another pan, this should take 10 – 15 mins once the water has 
boiled. 
 
6/ Strain the spaghetti and serve straight away. Top with some left-over basil leaves and the parmesan. Delish 
xx 


