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CReaMY Beef PaSta 5

CReaMQ Beef SP'Ra LS A hearty one-pot pasta with saucy beef, creamy tomato sauce and

hidden veggies.
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fRoOM YouR Box

BEEF MINCE

SHORT PASTA
SHALLOT

GARLIC CLOVE
ZUCCHINI

CARROT

TOMATO PASTE
CHOPPED TOMATOES
CREAM CHEESE

PARSLEY

fROM YouR PaNtRY

oil for cooking, salt, pepper, stock cube,
dried Italian herbs or oregano

GOOKiNG toolS

large pan with lid

3009
5009
1
1
1
1
1sachet
4009
1tub

1packet

I. PRePaRe the veG6ies

2. 000K the Beef

3. aDD the ves6ies

Peel and finely chop shallot. Crush
garlic clove. Finely grate zucchini
(use to taste) and carrot.

We peeled the zucchini prior to
grating to hide further.

4. aDD the Pasta to cook

Heat a pan with oil over medium-high
heat. Add beef mince and cook for 4-
5 minutes, breaking up with a spoon,
until browned.

5. MaKe it GReaMy

Add shalloet, garlic, zucchini and
carrot with 2-3 tsp Italian herbs, salt
and pepper. Cook for 3—-4 minutes, or
until softened.

You can use dried oregano instead
of Italian herbs if preferred.

6. fiNiSh aND SeRve

Stir in tomato paste, chopped
tomatoes, 1/2 crumbled stock cube,
600ml water and 1/2 packet pasta.
Stir to combine. Bring to a simmer,
cover, and cook for 15 minutes, stirring
often, until pasta is just tender.

Cook pasta and sauce separately if
you prefer. Add only 1/2 cup water.

Reduce heat to low. Stir in cream
cheese until smooth and creamy.
Simmer for 1-2 minutes, or until the
sauce has thickened slightly. Season
with extra salt and pepper to taste.

The pasta should look saucy at first. It
will thicken as it sits.

Finely chop parsley.

Spoon pasta into bowls and sprinkle
with parsley to taste.

Top with some grated parmesan
cheese if you have!



