ERW R
@“ ecipes
MAMA PATIERNO’'S £

@%mﬂwuwiéeam%@

C)Namars 1OC MV inute g@@w Sauce

This recipe 1s created using Mama Patierno’s Bolognese Seasoning

Bon Appétit with Mama’s Quick
Bolognese Recipe, you'll save 20 to 30
minutes typically spent mincing carrots,
onions, garlic, and celery. That’s right,
Mama’s Bolognese Seasoning already
includes the perfect, flavorful blend of
these organic ingredients along with
thyme, white pepper, chili flakes, salt, and
basil. Within ten minutes you'll be able to
enjoy your own homemade Bolognese.

To watch this recipe video with Chef Federico CLICK HERE

Ingredients:

O Mama Patierno’s Organic Q 15 oz of crushed tomato
Bolognese Seasoning O Parmesan Cheese

Q 16 oz of ground beef O Olive O1l

How to Make:

« Add two tablespoons of olive oil or spray to pan

« Add 1 1b ground beef to pan and chop the meat over low heat until brown

« Add 2 % to 3 tablespoons, or more to taste, of Mlama'’s Bolognese Seasoning, plus a 15 oz
can of crushed tomato and stir ingredients

« Mix in 3 to 4 tablespoons of parmesan cheese

« Simmer for 5 to 7 minutes over low heat

Enjoy over pasta or French fries or if you have Bolognese left over for a quick
hot dog chili add one tablespoon of Mama Patierno’s Hot Dog Chili Spice.
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