TT-Cookbook: How to cook without ingredients ...
Bolognese party

Twgredients:
mandatory optional
* 1 kg of spaghetti You can make this recipe
« 2 tin cans of tomatoes vegan by replacing the beef
« 2 tin cans of tomatoes purée  with soja meat.
* 2 onions

« Half a head of garlic

* 4 big carrots

* 4 steaks (“smass” in the

stores)

» Mix of spices out of the LTB:
paprika (3 ts), chilli powder

(1/2 ts), salt and pepper

* Cheese (sliced or grated)

How +to prepare:

« Slice and chop the onions and the garlic (the smaller the
better) and put in a hot pan with oil for 5 minutes.

« Cut the steaks into pieces and add it to the onions and
garlic. Chop the carrots (dice) and add it to the preparation.
* Let it all cook slowly until the steaks are cooked.

« Then add the tomatoes cans and purée.

 Turn down the fire so it will cook slowly for 30 minutes.

« Cook the pasta: boil a great quantity of water in the big pot
with 2 stocks cubes and follow the cooking instructions :)

* Meanwhile, slice or grate some cheese to put on top !

Notes:

Let the onions caramelised, it is always better. A nice recipe
after a long day of work !

... and how to bake without an oven!
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