Quick Bolognese Sauce

Serves 4

e 2T olive oll

e 1 medium onion, finely chopped|| Best if minced in food
e 2 small carrots, finely chopped || processor, to get finer
e 2 celery stalks, finely chopped_|| texture sauce

e 2 cloves garlic, minced

e 400 g ground beef or a mix of ground beef and pork
e Salt and pepper to taste

e 400 g crushed tomatoes or tomato sauce

e 2 T tomato paste or ketchup

e 1 tsp dried oregano

e 1 tsp dried basil

e 120 ml milk

e Fresh parsley or basil for garnish (optional)

e Grated Parmesan cheese for serving (optional)

© o

. Heat the olive oil in a large skillet over medium heat.

Add the onion, carrot, and celery, and cook until they are soft, about 5-7 minutes. Stir
occasionally to prevent burning.

Add the garlic and cook for another minute until fragrant.

Add the ground beef, breaking it up with a spoon, and cook until browned. Season with
salt and pepper.

Stir in the crushed tomatoes, tomato paste or ketchup, oregano, and basil. Mix well
to combine.

Reduce the heat to low and let the sauce simmer for about 15-20 minutes, stirring
occasionally. If the sauce becomes too thick, add a bit of water or broth to reach the
desired consistency.

Stir in the milk and cook for another 5 minutes. This helps to mellow out the acidity of
the tomatoes and add a bit of richness.

Taste and adjust the seasoning if necessary.

Serve the Bolognese sauce over pasta, and garnish with fresh parsley or basil and
grated Parmesan cheese if desired.
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