Bolognese Sauce

|ngl‘edient8 (for 10 persons)

50g chopped celery 500ml red wine

50g chopped carrots 1259 tomato paste
50g chopped yellow onion 7509 peeled tomatoes
1 bay leaf 109 salt

15009 minced beef 1000ml water

2g ground pepper

Instructions

1 Heat a pot over medium heat and add the minced beef. Roast the meat
until it is browned.

2. Add the chopped celery, onion, carrots, and bay leaf to the pot. Cook for
about 10 minutes, stirring occasionally.

3. Pour in the red wine and continue cooking until the wine has evaporated.

4. Add the tomato paste and cook until it starts to change color and become
darker.

& Crush the peeled tomatoes, add to the mixture along with the water, and

bring to a simmer.

6. Reduce the heat to low and let the sauce cook for at least two hours,
stirring occasionally.

7. Season with salt and ground pepper to taste.
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