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Spaghetti Bolognaise
Ingredients:
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Instructions:

The sauce is best when it has simmered for at least 15 minutes, but can be made and eaten straight away on those nights when time is not plenty!

1.  Finely chop onion.

2.  Chop tomatoes in the tin, so that the are in small pieces.

3.  Heat oil in a large frying pan.

4.  Add onion and garlic and fry for 2 - 3  minutes.

5.  Add tomatoes and tomato paste and blend well, until excess liquid is evapourated.

6.  Stir in pasta sauce, bring to the boil, then reduce heat and simmer for 15 - 20 minutes.

7.  Boil water for spaghetti.  I like to add a small amount of salt to the water once it has boiled.

8.  Cook spaghetti until al dente.

9.  Place spaghetti in bowl and add bolognaise sauce on top.

10.  Sprinkle with parmesan cheese, cracked pepper and serve with garlic bread. 
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