
 

Serves 4–6 plus toddler 

50g fresh brown breadcrumbs 

about 175ml milk 

225g penne pasta 

about 7 tbsp rapeseed oil 

1 onion, finely chopped 

2 x 400g cans whole plum tomatoes 

2 tbsp sun-dried tomato purée 

600g lean minced beef 

2 eggs, lightly beaten 

2 garlic cloves, crushed 

2 tbsp chopped fresh flat-leaf parsley 

8 tbsp freshly grated Parmesan 

300g baby spinach 

2 x 125g balls mozzarella cheese 

Freshly ground black pepper 

Preheat the oven to 180°C/350°F/gas mark 4. 

Soak the breadcrumbs in the milk. Place the penne in a pan of boiling lightly salted water and cook for 

about 10 minutes, until almost tender. Drain. 

Heat 2 tablespoons of the oil in a sauté pan and fry the onion until softened. Add the tomatoes and tomato 

purée. Season with pepper and simmer for 10 minutes, breaking down the plum tomatoes with a potato 

masher. 

Heat 4 tablespoons of oil in a separate frying pan. Mix together the beef, eggs, garlic, parsley and 2 

tablespoons of the Parmesan. Squeeze the breadcrumbs dry and add them to the mix-ture. Season lightly 

with pepper, mix well and shape into walnut-sized balls, about 16 in total. 

Sauté in two batches for 6–8 minutes, until tender and lightly golden. Heat the remaining 1 tbsp of oil in a 

large saucepan and then tip in the spinach. Season lightly with pepper and sau-té for a couple of minutes, 

until wilted down. Drain off any excess water and set aside until needed. 

Mix the drained pasta with about 4 tablespoons of the tomato sauce. Spread half of the re-maining sauce 

in the bottom of an ovenproof dish and cover with the pasta. Arrange small mounds of the wilted spinach 

and the meatballs on top, then spoon over the remaining sauce. Cut or tear the mozzarella into slices and 

arrange on top, then sprinkle with the rest of the Parmesan. Place in the oven for 20–25 minutes, until 

bubbling and lightly golden. Arrange on plates to serve. 



 

 

CHEESY CHICKEN AND BROCCOLI PASTA 

Serves 1 plus baby 

175g pasta shapes 

1 tbsp rapeseed oil 

½ small onion, finely chopped 

1 small garlic clove, crushed 

150g small broccoli florets 

100g cooked chicken, diced 

5 tbsp cream 

25g freshly grated Parmesan 

Cook the pasta in a large saucepan of boiling water for 10–12 minutes, until cooked through and tender. 

Heat the oil in a frying pan over a medium heat and sauté the onion and garlic until softened. Steam the 

broccoli for 3–4 minutes, until tender. 

Drain the pasta and return to the pan, then fold in the onion mixture with the broccoli, chick-en and 

cream. Sprinkle over the Parmesan and mix well so that the Parmesan melts into the cream and forms a 

sauce. Serve mashed or puréed or leave to cool and freeze in small con- 

 


