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LJeeen Yee
Wf Lentils Bolognese
=\ with Paweggic




Ingredients (For 2 servings):
Ttbsp of oil -
Y5 onion, diced
30 gr of celery, diced
50 gr of carrots, diced
250 gr of cooked green lentils
- Salt and black pepper to taste
400 ml tomato and basil sauce
250 gr of cooked spcgheﬂi’
Grated Parveggio






“Ina Iai*ge poft, add oil and start by frying the onions,

celery and carrots

-Cook for 3 minutes and then add in the cooked lentils
=Season with salt and black pepper

-After 1 minute you can add in the tomato and b05|l sauce

and lower the heat

-Simmer for 5 minutes and ’rhen toss in ’rhe cooked spogheﬁl

I_—MIX nicely and serve |

-Sprinkle WI'|'h grated parveggio
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We travel

around the world.
| et's discover

ITALIAN CUISINE!




.- Tag @greenvie_foods on Instagram
and hashtag it #greenvie



