
Vegetable Pasta Bake & Rissoles
 Total time 60 min • Prep time 10 min • Cook time 50 min

The pastabilities are endless...

Ingredients
750g Beef Mince
1 Packet of Mince Seasoning
1 Egg
1tbsp Breadcrumbs
1tbsp Oil
1 Onion
4 Garlic Cloves
3 Carrots
3 Courgettes
1 Packet of Chilli Con Carne

Seasoning
1 Tin of Tomatoes
1/2 Jar Passata
500g Penne Pasta
1/2 Spinach
1c Cheese

Method
Preheat the oven to 180°C

Add the beef mince, packet of mince seasoning and egg
to a bowl and combine the mixture with your hands. Add
in enough breadcrumbs for the mixture to stick together
when shaping into small meat patties (rissoles).
Refrigerate until ready to cook the rissoles

Bring a large saucepan of water to the boil (preparation
to cook the penne pasta)

Add 1tbsp of oil to a large frying pan

Slice the onion and add to the frying pan with the
crushed garlic cloves. Cook for 5 minutes

Peel the carrots and grate along with the courgettes. Add
to the frying pan

Add the packet of chilli con carne seasoning, tinned
tomatoes and passata sauce to the frying pan. Cover and
simmer over a low heat for 10 minutes

Add the penne pasta to the saucepan of boiling water.
Cook for 8-10 minutes, drain the water once cooked

Finely slice the spinach leaves and add to the frying pan.
Stir until the leaves wilt

Add the cooked penne pasta to the frying pan and stir to
coat in the tomato and vegetable mixture. Taste and
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season with salt and pepper. Add extra passata sauce if
needed

Add the pasta and vegetable mixture to a large oven
proof dish and top with grated cheese

Bake in the oven for 15 minutes, until the cheese has
melted and started to crisp up

Add 1tbsp of oil to a large frying pan, cook the rissoles
until brown on the outside and fully cooked in the centre;
15-18 minutes

Serve
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