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We Brits tend to regard pasta as a main course and so serve a huge amount of sauce with it. I prefer
Spaghetti Bolognaise as the Italians eat it, with just enough sauce to coat the pasta. This makes the
dish lighter and suitable for a first course or light lunch. If you want the hearty British version, double
the quantities for the sauce. (By the way, this is also the mince recipe I use for Cottage Pie.)

Ingredients:
		Oil for frying
250g lean minced beef
50g black pudding
2	rashers of rindless streaky
bacon, diced
1 small onion, chopped
1	small stick of celery,
chopped
1 clove of garlic, crushed
Half	a can of tomatoes (200g)
or three fresh tomatoes,
chopped
2 tsp tomato puree
		Small pinch of dried
thyme (or l tsp fresh thyme
leaves)
		Salt and pepper to season
300g dried spaghetti
		Parmesan cheese, grated
or shaved (optional)

Method:
a tablespoon of oil in a heavy frying pan. Use a
1	Heat
flat slab of mince. When both sides of the mince are
brown, break it up to brown all the meat. Lift out with a
slotted spoon and drop into a saucepan. Cook the black
pudding as you have the mince, frying it until slightly
crispy. Add to the meat in the saucepan.
the pan by adding a splash of water and
2	‘Deglaze’

loosening any stuck bits on the pan bottom with the
fish slice. Tip onto the cooked meat. Turn the heat under
the frying pan down a bit and, using the rest of the oil as
you need it, fry the bacon, onion, celery and garlic until
just turning brown. Then stir in the tinned tomatoes
and bring to the boil, still stirring. Pour this into the
saucepan with the meat and black pudding. Add the
tomato puree, thyme, salt and pepper. Simmer gently
for 45 minutes, or until thick and syrupy. Season well.
a large pan of boiling salted water with a
3	Bring

tablespoon of oil in it to the boil (the oil will prevent
the pasta strands sticking to each other). Push all the
spaghetti into the water together and as the bottom
half of it softens in the water, force the rest under. Then
immediately turn the pasta with a large fork or pasta
spoon to separate the strands. Boil for 10–11 minutes
until cooked but still with a bit of bite to it.
the pasta, and rinse under a hot tap to remove
4	Drain
excess starch. Return to the pan and tip in the meat
sauce and turn carefully to coat the pasta. Serve with
the parmesan (grated or shaved) separately.
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