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Vegetable Bolognese for Gnocchi
Source     https://www.jamieoliver.com/recipes/pasta/vegan-lentil-bolognese 
From the garden   Pumpkin, celery,  garlic, thyme, bay leaves, tomato passata, herbs

	Equipment
2 large bowls
2 small bowls 
2 large plates
frying pan
chopping boards
wooden spoons
grater
measuring jugs
knives – 1 small, 2 large and scissors
tablespoon, teaspoons and measuring cups
	Ingredients
· ½ cup extra virgin olive oil, plus extra for drizzling
· 2 onions, finely chopped
· 4 celery stalks, finely chopped
· 4 carrots, grated
· 2 cups pumpkin flesh, finely chopped
· 3 zucchinis chopped into small pieces
· 4 garlic cloves, whole, peeled and crushed
· 4 bay leaves
· 3 ½ cups tomato passata or chopped tomatoes
· 2 litres  (8 cups) hot vegetable stock (or use 3 tsp stock and hot water)
· Herbs 



What to do
· Crush, peel, and finely chop or grate 4 garlic cloves.
· Finely chop the 2 onions.
· Wash and finely chop 4 celery stalks, 
· Peel and grate 4 carrots
· Peel pumpkin and finely chop 2 cups pumpkin flesh
· Heat ¼ cup of olive oil in the frypan, then sweat the onion, celery, carrot, pumpkin and garlic on a medium heat for a couple of minutes. 
· Stir in the herbs and 4 bay leaves and cook for a couple of minutes.
· Make 2 litres of vegetable stock – 3 heaped tsp stock powder and 2 litres hot water.
· Add the 3 ½ cups of tomato passata and 1 ½ litres of the stock, to the vegetables and bring to the boil.
· Lower the heat and gently simmer for about 1 hour, until the vegetables are cooked. Add the extra ½ litre of stock gradually as needed.
· Chop herbs, and add to sauce just before end of cooking time.
· Near the end of the cooking time, bring a large pot of salted water to the boil and cook the gnocchi until ‘al dente’. 
· Combine with Gnocchi as per Gnocchi recipe.  Add extra Vegetable Bolognese to serve.   ENJOY!
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