Quorn Bolognese Sauce

 Ingredients; 
1 small red onion diced 
1 fat clove garlic diced 
1 pack frozen Quorn pieces, defrosted and chopped finely* 
1 tin chopped tomatoes 
tomato puree to taste (1/2 sin per tbs) 
2-3 tsp Bovril (free) 
3 mushrooms sliced 
½-1 tsp onion salt/granules  
Method; 
Fry the onion and the garlic in Fry Right until starting to brown at the edges. Add in the Quorn and stir until they take on a touch of colour at the edges. 
Pour in the tomatoes and add purée – I used about a tablespoon. (1/2 a sin) Mix well. 
Throw in the mushrooms, and in the bovril and add roughly ¼ - ½ a tomato tin of water. Mix well and leave to simmer.  
Sprinkle in a pinch of Italian dried herbs – not too much, it’s very strong and will overpower the dish. Sprinkle the onion powder and add salt and pepper to taste. Simmer for about half an hour. You could add chopped fresh basil leaves here.  
Use as a substitute for meat sauce in a lasagna. Instead of white sauce whip up some Quark cheese with a little water, salt and nutmeg to make a sauce. Add an egg if you use it as a topping.  
* You can use the Quorn mince but I find it has a flavour all of its own – the pieces absorb the Bovril better. 
  
