	
	
	Tick here as you do it

	1
	Wash your hands
	

	2
	Get everything together:-
	

	
	spaghetti
	

	
	mince
	

	
	pepper
	

	
	onion
	

	
	Bolognese sauce
	

	
	oil
	

	
	frying pan/wok
	

	
	colander/sieve
	

	
	saucepan
	

	
	knife
	

	
	wooden spoon
	

	
	chopping board
	

	
	timer
	

	
	plate
	

	
	fork & spoon
	

	3
	Boil water in kettle, then put in saucepan & put on hob (med heat)
	

	4
	Heat 2 tablespoons of oil in frying pan
	

	5
	Chop pepper & onion on chopping board
	

	6
	Put mince into hot oil in frying pan and cook, stirring
	

	7
	When the mince is browned, add the pepper & onion  
	

	8
	Cook for a few minutes
	

	9
	Add Bolognese sauce to mince & vegetables & stir
	

	10
	Break spaghetti in half & add to boiling water
	

	11
	Set timer for 7 minutes
	

	12
	Stir the Bolognese now & again
	

	13
	When the timer goes, check the spaghetti is cooked
	

	14
	If spaghetti’s not ready, leave it for another one or two minutes
	

	15
	When spaghetti’s cooked, carefully drain it in the colander
	

	16
	Put the spaghetti on the plate  
	

	17
	Check the Bolognese is fully heated & serve on top of spaghetti
	

	18
	Switch off hob & put pans on draining board
	

	19
	ENJOY!!!
	



How to make Spaghetti Bolognese








