
● God bless you for cooking for the kids at Diepsloot ext. 12.
● Before starting to prepare this meal, take a couple of minutes to pray and offer this effort to God, in Jesus 

name. 
● While cooking, while stirring the pot, while blending the tomatoes, etc., pray for the kids you are cooking 

this meal for; you are welcome to  also include a personal intention. 
● Our prayer is for the Diepsloot kids to experience the love of God and to know about Jesus through this 

meal. 
● Recipes were created by ‘The Bolognese  Meal Project - Woza Sidle’
● Enjoy cooking, God bless you! 

Psalm 127:3
"Behold, children are a heritage from the Lord, the fruit of the womb a reward.”

Ngiyabonga, enkosi, Dankie, Thank you, Obrigado, shakar, Gracias 



INGREDIENTS: 

2kg Mince OR 1.5kg Mince + 500g beans, 

lentils or soya

6 x 400ml canned tomatoes OR 2.4 kg fresh 

tomato  peeled and blended 

500g Onion finely chopped 

400g Carrot grated 

150g Celery finely chopped 

150g Leek finely chopped 

4 big Garlic Cloves

1lt  Stock vegetable, beef or chicken 

200ml Cooking Oil 

1 heaped teaspoon Salt 

1 heaped spoon Oregano 

4 Bay Leaves 

Bolognese Sauce  
20 portions 

METHOD: 

Starting with love, fry the mince using ½ oil until 

brown, add salt. Remove mince from the pot. 

Using the same pot, add remaining oil and fry the 

onions, stirring constantly until the onion is 

transparent and well cooked, add garlic. Add 

celery and leek stirring constantly until 

vegetables are soft, approx. 10 mins. Add carrots 

and stir for about 10 mins. Blend tomatoes and  

add it to the mix stirring constantly. Add the 

mince and the bay leaves. Add the stock and bring 

it to boil at medium  fire. Then, at low fire,  simmer 

the mix for about 1 ½ hours or until tomato is fully 

cooked.  Check salt and add oregano. Make it 

juicy! 

Prov 22:9 
“A generous man will be blessed, for he shares his food with the poor”



INGREDIENTS: 

750g to 1kg Raw Pasta*

8lt Boiling Water 

1 Bay Leaf 

2 Spoons Oil 

*Preferably, either macaroni, fusilli or 

spaghetti. 

METHOD: 

With care, bring the water to boil (If you don’t have 

a big pot, no worries, you can also cook the pasta in 

two separate batches or in two different pots). 

Once the water is boiling bubbles, add oil, salt and 

bay leaf; stir and immediately add pasta slowly 

stirring to avoid the pasta to stick together.  Keep a 

close eye to the pasta and stir often to avoid gluey 

consistency. Cook until al dente (not fully cook). 

For spaghetti fans, before adding pasta 

into the water, please break the spaghetti 

into small pieces, 2 cm approx. It will 

favour the kids when eating, they usually 

don’t use a spoon to eat.

Pasta 
20 portions 

Prov 19:17 
“Whoever is generous to the poor lends to the Lord, and He will repay him for his deeds”



Do not mix the pasta and the sauce! 
:) 

Gen 50:21 
“So, do not fear, I will provide for you and your little ones”

WHEN BRINGING THE FOOD:

● Deadline: Friday morning 12m - 2pm. max

● Bring both, sauce and cooked pasta in separate containers. Both, the 

pasta and the sauce keep fresh for longer this way

● In case the food is cooked early during the week, keep it in the freezer

● Make sure the food is fully defrosted on Friday 

● Fresh food is always highly recommended, though 

● Please let me know if you were able to follow the recipe. It’s better to 

follow the recipe as much as possible, please let me there if there is any 

variations


