
                
 

                 SPAGHETTI BOLOGNESE 

                     
  Who needs ground meat to make a chunky, rich 
Bolognese?  This spicy Italian sauce uses fresh eggplant and zucchini with 
mushrooms and optional vegan meat crumbles (we love Beyond!) simmered 
with wine over low heat.  All you need is a loaf of crusty sour dough bread 
and a bottle of Italian wine, and you’ll be singing “That’s Amore” before the 
evening is over.  

 
 
                           Here’s what you’ll need: 

 1 small onion, diced 

 2 cloves minced garlic 

 2 TB olive oil 

 ½ cup dry red wine 

 1 cup frozen vegan beef crumbles (optional) 

 1 c  zucchini , diced 

 1/2 c eggplant, diced  

 1 c sliced cremini mushrooms 

 2 15 oz. cans fire roasted diced tomatoes or 3 1/2 cups of your favorite 
marinara sauce  

 1 TB Italian seasoning 

 1 lb. dry (vegan) spaghetti or linguini  

 2 TB kosher salt 

 Shredded vegan Parmesan cheese  

 Handful of Fresh basil and/or parsley chopped ( for garnish) 
  

 
1. Heat large pot of water generously seasoned with kosher salt.  
2. While water is heating, sauté’ diced onion and garlic in 1 TB olive oil about 5 mins until softened.  
3. Add Italian seasoning.  
4. Turn the heat up to med-high and add the mushrooms (and vegan beef crumbles if using) until 

they brown.  
5. Add the wine to the mushroom mixture and deglaze the pan.  
6. Add the diced zucchini and eggplant to meat mixture and sauté ~5-7 mins until just tender.  
7. Once veggies are tender, add the tomatoes or marinara and heat through.  Let sauce simmer for 

10-15 mins and turn off heat. Let sit for 15 - 30 mins to let flavors mix together.  
8. Once water starts to boil, add pasta and cook until al dente. Drain, and add to the sauce and toss 

to coat.  
9. Serve with vegan Parmesan cheese and chopped fresh basil and parsley.                                                                       

                
Suggested Wine Pairings: This rich pasta has chunks of red tomatoes, mushrooms and hearty vegetables which 
will pair perfectly with almost any red Italian wine.  Have fun with this!  Suggested wines that will pair perfectly from 
our Fall shipment include: 

 
   

2015 Colle Mora Montefalco 
Rosso 

Deep ruby with black fruit, 
silky smooth, soft tannins 

2015 Querciabella 
Mongrana Toscana 

Structured Sangiovese –
Merlot-Cab blend with 

rich tannins and dry finish 


