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Slow-cooker Bolognese 

Serves 4, kcals 654, Fibre 9.9g

· 1 onion, finely chopped

· 8 pancetta rashers, finely chopped

· 1 carrot, finely chopped

· 1 celery stick, finely chopped

· 100g mushrooms, diced

· 500g pack Aberdeen Angus steak mince

· 200ml red wine

· 1 beef stock cube

· ½ tsp dried oregano 

· 3 tbsp tomato purée

· 400g tin chopped tomatoes 

· 500g carton Italian passata with basil

· 2 bay leaves

· 2 sprigs fresh rosemary

· ½ tsp freshly ground black pepper

To serve

· 500g dry spaghetti

· 40g Parmesan, grated
1. Put all the main ingredients into your slow-cooker and stir well. Put the lid on, set your slow-cooker to low and cook for 8 hrs.

2. Bring a pan of water to the boil about 20 mins before the 8 hrs is up. Add a good pinch of salt and cook the spaghetti until al dente. Drain the spaghetti.

3. Lift the lid of the slow-cooker and give the Bolognese a good stir. Add the spaghetti to the slow-cooker and stir well. Serve in bowls and sprinkle with Parmesan.

https://realfood.tesco.com/recipes/slow-cooker-bolognese.html
