Quorn Bolognese Sauce

Recipe

250g minced Quorn

1 onion

2 tbsp tomato puree

1 tin chopped tomatoes 

1 vegetable stock cube (and 200 mls water)

100g (4oz) sliced or chopped mushrooms 

½ - 1 tsp dried mixed herbs

Method

1. Chop onion finely.  Chop mushrooms.  Open tin of tomatoes. 

2.  Make 200 mls stock with stock cube & hot water.

3. Place ALL ingredients in pan.  

4. Bring to boil, reduce heat then simmer gently for 20  - 30 minutes.

5. Add more stock if necessary (Quorn dishes need more stock than meat dishes as a rule).

6. Check seasoning.

Serve with cooked spaghetti.

