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SPAGHETTI BOLOGNESE
This dish is my favourite. It is from my mother‘s recipe. She always cooked it on my birthday 
because I wished for it. It is a simple but very tasty recipe. A plus point for this menu is that 
you can also prepare it vegetarian and vegan. You can replace the meat with substitutes and 
have a delicious meatless dish.

PREPARATION:
• Put a large saucepan on a medium heat and add 1 

tbsp olive oil.
• Add 4 finely chopped bacon rashers and fry for 10 

min until golden and crisp.
• Reuce the heat and add the 2 onions, 2 carrots, 2 

celery sticks, 2 garlic cloves and the leaves from 3 
sprigs rosemary, all finely chopped, then fry for 10 
mins. Stir the veg often until it softens.

• Increase the heat to medium-high, add 500g beef 
mince and cook stirring for 3-4 min until the meat is 
browned all over.

• Add 2 tins plum tomatoes, the finely chopped lea-
ves from ¾ small pack basil, 1 tsp dried oregano, 
2 bay leaves, 2 tbsp tomato purée, 1 beef stock 
cube, 1 deseeded and finely chopped red chilli (if 
using), 125 ml red wine and 6 halved cherry tomato-
es. Stir with a wooden spoon, breaking up the plum 
tomatoes.

• Bring to the boil, reduce to a gentle simmer and 
cover with a lid. Cook for 1 hr 15 min stirring occa-
sionally, until you have a rich, thick sauce.

• Add the 75g grated parmesan, check the seaso-
ning and stir.

• When the bolognese is nearly finished, cook 400g 
spaghetti following the pack instructions.

• Drain the spaghetti and either stir into the bologne-
se sauce, or serve the sauce on top.

INGREDIENTS:
• 1 tbsp olive oil
• 4 rashers smoked streaky bacon
• 2 medium onions
• 2 carrots
• 2 celery sticks
• 2 garlic cloves
• 3 sprigs rosemary 
• 500g beef mince

For the bolognese sauce

• 2x 400g tins plum tomatoes
• small pack basil leaves picked, ¾ finely chopped 

and the rest left whole for garnish
• 1 tsp dried oregano
• 2 fresh bay leaves
• 2 tbsp tomato purée
• 1 beef stock cube
• 1 red chilli deseeded and finely chopped (optional)
• 125 ml red wine
• 6 cherry tomatoes sliced in half

Josianne Carlen

Ratatouille with rice is one of my favorite dishes. I really like the combination of rice and fresh 
vegetables. I have this dish quite often because you almost always have all the ingredients at 
home. Even if this is not the case, you can, for example, replace the vegetable with another 
type of vegetable. Another plus point is this dish because you can add sausages or the like. 
This actually makes this dish, as well as for vegetarians.

Ingredients:
For about 4 people
 � 3 peppers
 � 2 addons
 � 2 large onions
 � small can of chopped tomatoes
 � 150 g grated cheese
 � two small cups of rice
 � Olive oil

Preparation:
 � Wash vegetables and cut them into pieces
 � Sauté the cut vegetables in olive oil
 � Add can of chopped tomatoes
 � Season with salt, pepper and Italian
 � If the vegetables are still bite-proof,  

add the cheese
 � Cook rice
 � Prepare and enjoy

Ratatouille with rice

Switzerland Switzerland


