Spaghetti Bolognaise 
INGREDIENTS


200g minced beef









½ onion







¼ tsp. garlic






1 beef stock cube  




½ cup water






220g tinned tomatoes





2 T tomato paste





¼ tsp. oregano

¼ tsp. basil

2 tsp. Oil

100g spaghetti

2 tsp. salt
METHOD

1. Place large saucepan of water on to boil. 

2. Heat oil gently in frying pan, add diced onion and garlic cook 2 minutes, add mince stir with a fork until brown

3. Add crumbled stock cube, water, tomatoes, tomato paste, oregano and basil.  Mix well and simmer 10-15 minutes.  Place spaghetti into boiling salted water cook uncovered for 12 minutes.

4. Wash and wipe up, clean benches, place utensils back in their correct place.

5. Set table.

6. Drain spaghetti.  Serve and top with bolognaise sauce.  Sprinkle with grated Parmesan cheese if desired. 

7. Make sure your product is marked and the floor is swept and all washing up is completed.

