Bolognese Pasta Bake 
  
Serves:  Makes 2 ½ foil trays per batch
Recipe source:  Signora Sargant
Fresh from the garden:  thyme, parsley

Notes: We are making 20 batches of Pasta Bake to feed the school for Languages Week. Catering sizes-Junior classes will have 8 serves per tray, (20 per batch) and senior students will have 6 serves per tray (15 per batch).
 
	Equipment: 
Chopping boards
Knives
Graters
Measuring spoons
2 large pans
Wooden spoon
Colander
Foil trays 
Foil

  
	Ingredients: 
1 onion, finely chopped
4 tablespoons olive oil
700g pork/beef mince mix
2 teaspoons garlic paste
2 teaspoons basil paste
Large sprig thyme, stalk removed
Handful fresh parsley, chopped
1litre passata
1 can condensed tomato soup
2 teaspoons Vegeta powder
Salt and pepper
Grated parmesan to top -approx 125g



  
What to do: 
1. Put large pot of salted water on to boil. 
2. Finely chop onion and fry in 4 tablespoons olive oil. Add mince and cook until nicely browned. Add garlic and basil pastes, thyme and parsley and cook for a few minutes.
3. Add passata, tomato soup, Vegeta powder, a little grind of salt and a good grind of pepper.
4. Cook the mince mixture for at least 30 minutes, if you are making this at home you may be able to slow cook the sauce for longer.
5. While sauce is cooking, grate Parmesan cheese and set aside.
6. When the water comes to the boil, add 1kg pasta (fusilli or penne). Cook for 2 minutes less that the directions on the pasta packet. Drain through a large colander and save 1 cup of pasta water in case it is needed to loosen the mixture.
7. Combine the pasta and sauce in the largest pot and mix gently to combine.
8. Divide between 2 ½ foil baking trays, set aside to cool. Top with grated Parmesan cheese. Cover with foil and place in the fridge until needed.
9. Reheat at 170C eco fan setting until the internal temperature is 75C.

