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Ingredients 2 Portions
 = Kot�nyi Produkte

250 g Sp�ghetti

300 g Minced beef

3 tbsp Olive oil

1 pc C�rrot

1 pc Yellow beet

1 pc P�rsley root

0.5 pc Leek stick

1 pc Onion

1 pc G�rlic gloves

1 tsp Tom�to p�ste

1 c�n Peeled tom�toes

500 ml Veget�ble stock

P�rmes�n cheese for

decor�tion

1 tsp  P�prik� Speci�l Sweet

1 tsp  G�rlic Gr�nules

1 tsp  Rosem�ry, Chopped

1 tsp  Thyme, Crushed

1 tsp  B�sil, Crushed

1 tsp  Oreg�no, Crushed

1 pinch  Pepper Bl�ck, Whole

1 pinch  Se� S�lt, Co�rse

Sp�ghetti Bolognese

30—40 Min

Prep�r�tion

1 In the first step, w�sh the c�rrot, the yellow beet �nd the p�rsley root, peel

them �nd gr�te them finely with � gr�ter. Then cut the onion �nd g�rlic

into sm�ll cubes. Also cut the leek into sm�ll pieces.

2 Now he�t olive oil in � p�n �nd fry the minced me�t in it. When the minced

me�t h�s t�ken on color, �dd the previosly cut veget�bles �nd �lso ro�st

them briefly.

3 Then �dd the tom�to p�ste �nd the c�n of peeled tom�toes �s well �s the

Kot�nyi herbs �nd spices �nd pour in the veget�ble stock. Then simmer on

the stove for ten minutes.

4 In the me�ntime, the p�st� c�n be cooked in � pot of s�lted w�ter until �l

dente �nd then str�ined through � sieve. When the p�st� is re�dy, it c�n

be �rr�nged in � deep pl�te together with the Bolognese s�uce, g�rnished

with P�rmes�n �nd served.


