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Add pasta to a large pot of boiling 
water. Stir through with a wooden 
spoon to prevent sticking and 
cook for 10-15 minutes, or until 
tender. Drain and set aside.

Add the mixed vegetables and 
lentils and stir well.

Heat the olive oil in a large 
saucepan on a medium-high  
heat. Add diced onion stirring 
for 5 minutes.

Add tinned tomatoes and balsamic 
vinegar and bring to the boil.

Add the garlic, dried mixed herbs, 
pepper and mince, stirring until 
mince is brown.

Serve the bolognaise sauce with 
pasta and a sprinkle of low-fat, 
tasty cheese and chopped basil 
or parsley.
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Why we love this recipe
A great way to add  
vegetables and lentils  
into an old favourite!

food Waste tip
Leftover sauce can be 
eaten in a burrito or on 
a potato the next day.

Spaghetti 
Bolognaise

35 
min

2 tbsp. olive oil 1 onion, diced 2 cloves garlic, 
minced

1 cup diced/grated 
mixed vegetables 

(frozen, fresh,  
or tinned)

500g lean 
beef mince

2 tins diced 
tomatoes

1 tbsp. dried 
mixed herbs & 
1 tsp. pepper

1 packet 
wholemeal pasta

To serve:  
Low fat cheese, 

grated

2 tins lentils, 
drained & washed

To serve:  
Fresh parsley or 
basil, chopped

2 tbsp. balsamic 
vinegar
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