This dish is one of the most classic hits of all time.

It can also be a classic bastardised punish if it's jammed with
a tonne of stupid shit. God knows the signature bolognese
recipe additions I've seen before have been nothing short of
fucking bizarre, I've even made a few strange moves myself

in the past — everything from barbecue sauce to Vegemite.
Now, by all means, put whatever you want in your sauce, but
the title of ‘bolognese’ loses its identity fast when ingredients
like zucchini and capsicum enter the room. Made my way —
I promise you a classic done right - it’s like a good dance
move you can rely on without landing on your arse in
front of everyone.

SERVES:

COOKING TIME:

under an hour HECTOMETER: 4/10

* depending on how sauce heavy you go

KEY:
Feed the Team | Kiddo Friendly | Low Stress
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SMASH HITS RECIPES
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ADD BREEF AND PORK
MINCE, ERY T E SHIT
OUT OF IT YNk Al
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EVAPORATED,

X
USE A WHISK 70 8TIR
/7y THIS Will BREAK
e THE MEAT
EVENLY,
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DON'T WORRY IF IT
S8TICKS TO© THE BO7TTOM
A BIT, AS THE wWiINE WILL
SORT THAT 8HIT OUT LATER.
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SMASH HITS RECIPES

,

HERE'S WHERE YOUCAN CHOOSE”
7O ADD SoME ROSEMARY [F
YO LIKE, GO OUT AND P/ICK SOME,
/T GROWS FUCKEN LEVERY WHERE /
TUST CHUCK IN THE WHOLE SPRIG .
arg.g% ggﬂ/fw;fLTT%g: S7TALK, /F YOU PREFER.
ERNATIVE HERBS, GO FOR.
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SMASH HITS RECIPES

SEASON wiTH SALT
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SMASH HITS RECIPES

THERE ARE A FEW WAYS TO SERVE
THIS BUT HERE'S HOW | LIKE IT:

v AS MUCKH SAUCE AS YOU
‘Zﬁlgé"'e;w GIVE IT A _KIGCH Rounvp IN
THERE, IF YOU SEE THE ROSEMARY
STALK GR BAY LEAVES rou cAV GRAB
THEM OUT IF THEY BOTWER. yOU, BUT DoN'T
FRET TOO MUCH, MUSCLES,
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G/VE THE PASTA
A LITTLE Tw/8T
A8 YOU PLONK IT

' ON THE PLATE,
JUST TO BE FANCY,

THERE YA
HAVE 1T/

-y

LEFTOVER
" SAUCE CAN
BE FROZEN IN A
SEALED CONTAINER.
FOR UP TO 3B MONTHS
TC SAVE YO FROM EVER
RESORTING TO JOG SHIT
AR SAVCE
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