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Red curry spaghetti bolognese

Rate this recipe

3 people are cooking this Count me in

Spaghetti bolognese is a classic in its own right, but this Asian-inspired twist on the original makes
the red curry bolognese that much more delicious!

| used a traditional Italian mixture of pork and veal, but chicken, beef or turkey would work as well.
The following recipe serves four, but it can be easily divided in half, or made and packed for lunch
the next day or frozen for another. Feel free to use rice noodles or gluten-free spaghetti for a gluten-
free version.

Ingredients (serves 4)

250g pork mince

250g veal mince

2 tbsp coconut oil

1 brown onion, diced finely

1 (400g) can crushed organic tomatoes

2 cups water

1 tsp Chinese five spice powder or ground cinnamon

Y cup red curry paste

¥4 cup peas, fresh or frozen

¥4 cup shelled broadbeans or edamame, fresh or frozen

Page 2 of 3


https://mail.naturalhealthmag.com.au/flag/flag/favorites/1144?destination=printpdf%2F1144&token=f7ecea151d13f9b2738ba738dc794a83
http://www.naturalhealthmag.com.au/nourish/pork
http://www.naturalhealthmag.com.au/nourish/red-beef-curry

Red curry spaghetti bolognese

e 2009 dry spaghetti pasta or gluten-free pasta
To serve

* Sliced red long chilli

e Freshly chopped coriander leaves

e Lime wedges
METHOD
Place mince pork and veal in a bowl and break into chunks.
Heat oil in a large pot over high heat and add broken up mince. Cook for about a minute then stir to
help the mince brown and cook evenly for another three minutes or so. Add onion, can of chopped
tomatoes, water, five-spice powder and red curry paste. Stir well. Bring to a gentle boil and add
spaghetti. Cook, folding the pasta into the liquid occasionally, for 10 to 12 minutes or until the pasta
is al dente. Add peas and broadbeans (or edamame), mix in and cook for a further minute for them
to heat through.
Divide between serving bowls. Top with freshly chopped coriander, chilli and lime wedges.

Recipe from Martyna Angell, The Wholesome Cook.

NEXT: Chestnut and pork noodles>>

function displayNutrition(msg) { $('.nutrition-label-container').text(msg); $('.nutrition-label-
container').fadeln(1000, function() { c_obj = $(this); window.setTimeout(function() {
$(c_obj).fadeOut(1000); }, 5000); }); } function saveFavoriteNode(nid) { $.get('/favorite_nodes/add/'
+ nid, function(data) { //$('.result').html(data); alert('This recipe was added to your favorites list');

i}

Page 3 of 3


http://www.naturalhealthmag.com.au/nourish/chestnut-%E2%80%A8pork-noodles
http://www.tcpdf.org

