HAmount Measurs Imoredient - Freparation Method

1 oup sxbra wivaln olive oil
1A pounds learn ground besf
1 medium carrot - gratad
152 medium usllow ondon - finely chopped
4 clowves aarlic - finsly choppad
S oumimes corvished roms bomatoss
8% oup frash basil - choppead
1 tesspoon deied rosemavy - orumbled
azpoorn cdrised thume
l‘ 2 teasspoon dried ma
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azpoon black pepper
1 oup chicken broth

romar and parmesan chesss - orabed

Irv s lavos, non stick stock pob, heat 4 Thepn oll over med-hioh heat. Crumble beet inbo pot.
Fryown, stivring to bresk ue, until o longer pink. Drein, resevwing L Thepn fat in pot. Flacs
et in food processor and pulse until finsly ground, shout 168-15 seconds,

aute carrot and ondon in fat over med-hicoh heat until oolden, sbhoot 4 minotes, adding in
9-5';“1.’&&' im the last mingbe, Femowve from hest andgd add in tomstoss, remaining 3 thespns oil,
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bazil, parveledy, vosemard, thums, orveosng, narioran, Ssos, bay lesves, salb pepper, and
beaf. Beturm bo lom hest and simmer, oncoversd, 58 hoorvs, stivving oocasionallu

Ao 402 oo d oo oof breoth o thin sauce i desived. Femove bay leaves and sevwe
pazta with orated chesses and chopped fresh parsley or basil.
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