	S3
	Tagliatelle Bolognaise


Success Criteria 
· Successfully make product in a safe and hygienic manner.
· Identify nutrients for each ingredient and state benefit to health

	Ingredients
	Equipment

	100g

15ml
	Mince

Olive oil
	

	½ 
	Onion
	

	1 clove
	Garlic
	

	½
	Carrot
	

	1 piece
	Red pepper
	

	100ml
3 leaves
	Chopped tomatoes
Fresh basil
	

	5ml
	Tomato puree
	

	1/2
	Beef stock cube
	

	75g
15ml

sprig
	tagliatelle

parmesan cheese for garnishing

fresh basil for garnishing
	


Method
1. Personal preparation. 

2. Collect all ingredients. (Collect tomatoes, tomato puree, oregano  stock cube and water in a measuring jug)

3. 3/4 fill a large pot with hot water.  Bring to boil.

4. Prepare vegetables:
· Onion – peel & chop

· Garlic – peel and finely chop

· Carrot – peel & grate

· Pepper – deseed & dice.
5. Add a little oil to separate pot. Gently cook carrot, onion, garlic and peppers. 

6. Add mince and stir until brown.

7. Stir in the tomatoes, tomato puree, oregano, stock cube and water, bring to the boil, turn down the heat and simmer for 25 minutes.

8. Put the tagliatelle into the boiling water and boil for 10-12 minutes.

9. Drain the pasta and serve in a warm clean bowl garnished with finely chopped coriander. 

10. At the same time, serve the bolognaise sauce in a warm clean bowl, garnished with grated parmesan and basil leaves
	. 




