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[Easy Meat Sauce)
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(2) ISAINNCAV =T AAIZBALOETHZIEH. 1 DEEEAN (2) Heat some olive oil in a frying pan and fry the meat. Add
=B (BB, the vegetables from Step 1 and sauté.
(3) NERZ ANE CERESDETTSR—)L MY N EIKTT w1, (3) Add the flour and gently mix. Add the whole tomatoes,
> ‘J>< TFrwvT, V=X, BHEZANSD<SVEIAD, 200 ml of water, the soup stock cube, ketchup, sauce and

(4) W UBESOTIETHKRE & EDX TR Y
(5) &55'773\‘5': DNIRWVGE (I NEZERDEZIE LTS EEL),
https://cookpad.com/recipe/355720

sugar, and let it simmer for 5 minutes.
(4) Season with salt, and it" s done.

(5) If you’ d prefer it a little thicker, add some more flour.
https://cookpad.com/us/recipes/152926-easy-meat-sauce#
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