
 

VEGGIE SPAGETTIE BOLOGNAISE  
​  

Season:​ ​ ​ Autumn  

From the garden: ​ Celery, carrot, capsicum, tomatoes, rosemary, 

                                     Tyme, bay leaf,  

Type: ​ ​ ​ Dinner  

Difficulty: ​​ ​ Moderate  

Country of origin: ​ Italy  

Serves: ​ ​ ​ 6 serves or 30 tastes 

Source: ​ ​ ​ forkinthekitchen.com 
 

Equipment Ingredients 

●​ Chopping board and knife 
●​ Bowls 
●​ Wooden Spoon 
●​ Measuring cups and spoons 
●​ Saucepan x 2  
●​ Foot processor  

 

 

●​ 1 onion 
●​ 2 celery stalks 
●​ 1 large carrot 
●​ 1 red capsicum 
●​ 3 garlic gloves 
●​ 1 small twig of rosemary and tyme 
●​ 1 bay leaf 
●​ 400 g tomatoes (or 1 can) 
●​ 3 tbsp tomato paste 
●​ 2 tbsp worcester sauce 
●​ 1 cup of veggie stock 



 

 
Method 

 
1. Peel the onion and garlic and cut the onion into chunks  

2. Take the leaves of the celery and cut stalks into pieces   

3. Cut the capsicum in half lengthwise, remove the seeds and stalk and 
cut into chunks. Chop the carrot into pieces too.  

 

4. Put all the veggies into the food processor bowl and pulse into very 
small pieces  

 

5. Transfer the veggies into a large saucepan and fry with a little oil for 
a couple of minutes  

 

6. Pick the tyme leaves and rosemary needles off their stalk and chop 
finely. Chop the tomatoes  

 

7. Add all the other ingredients, except the milk into the saucepan, mix, 
then put the lid on and let the sauce simmer for at least 30 minutes.  

 

8. Add the milk and let the sauce simmer without the lid on to thicken   

9.  Serve the sauce with the cooked pasta and some grated cheese   

●​ 1/3 cup of milk  
●​ 1 cup lentils (from a can or 

precooked) 
●​ 1 tsp each: sugar, dried oregano, 

salt and pepper to taste  
●​ 500 g dried spaghetti  
●​ Grated cheese to serve  



 


