Quorn pasta bolognese
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	Ingredients
	Weight
	Ingredient

	
	1200g
	Quorn mince

	
	30ml
	vegetable oil

	
	400g
	Onions

	
	10g
	Garlic

	
	800g
	Canned tomatoes

	
	50g
	Tomato puree

	
	10g
	Oregano

	
	1040g
	Pasta twists

	
	
	

	
	
	



	Method
1. Dry fry the mince until browned. Add the onions and fry until softened.
2. Add the garlic and fry for 1 minute.
3. Stir in the stock and simmer for 10 minutes.
4. Add the tomatoes, tomato puree and oregano. Bring to the boil and simmer for 15 minutes.
5. Cook the pasta twists and drain.
[bookmark: _GoBack]6. Mix the pasta twists with the sauce and pour into a tin and serve





Allergens  Wheat Gluten, Egg 
