
 
 

 
 Vege-Bolognese 

  
1/2 can (20 ounce) Tender Bits or Vege-Burger 
1 teaspoon Italian seasoning 
1 can (28 ounce) San Marzano tomatoes, crushed 
1 medium onion, chopped 
2 garlic cloves, minced 
1 celery stalk, chopped 
1 carrot, chopped 
¼ cup flat-leaf parsley 
8 fresh basil leaves 
Salt and pepper to taste 
2-4 tablespoons olive oil 
 
Directions:  Place the Tender Bits and Italian seasoning in a food 
processor and pulse until it reaches the texture of hamburger.  In a large 
skillet heat the olive oil.  Add the onions and garlic and sauté until soft, 
about 5 minutes.  Add the celery and carrot and sauté another 5 
minutes.  Add the ground Tender Bits or Vege-Burger and sauté for 5 
minutes. In the meantime, stack the basil leaves together and then 
place the parsley on top.  Roll the basil over the parsley and then 
chiffonade it.  Add the tomatoes, basil, and parsley to the skillet and 
simmer on medium low heat until the sauce thickens.  Season with salt 
and pepper. Serve over your favorite pasta and top with Parma Zaan 
Sprinkles. 
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https://www.carolinaacbc.com/product-page/tender-bits-19-oz-can
https://www.carolinaacbc.com/product-page/vege-burger-19-oz-can
https://www.carolinaacbc.com/product-page/parma-zaan-sprinkles-6-oz
https://www.carolinaacbc.com/product-page/parma-zaan-sprinkles-6-oz

