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Macaroni with a spicy tomato sauce and
seitan meatballs

Ingrediënten
Ingredients for the tomato sauce:

1 leek
2 carrots
1 celery stalk
1 onion
2 cloves garlic
1 small dried chilli
500 ml red wine
500 ml yeast-free vegetable stock
2 tins of peeled tomatoes (about 400 g)
4 tbsp tomato purée
150 ml olive oil (Amanprana Verde Salud)
A pinch of fleur de sel (Amanprana)
A pinch of pepper
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4 dried bay leaves

Ingredients for the seitan meatballs:

1 Veggie Protein Bloc – Spelt
1 small onion
1 small fresh chilli
4 cloves garlic
1 tbsp cornflour
1 tbsp breadcrumbs



Bereiding
Start by peeling the onion and garlic and washing the vegetables. Finely crush the garlic1.
and chop the vegetables into uniform pieces.
Heat the olive oil in a large pot and lightly sauté the garlic.2.
Add the remaining vegetables and the tomato purée and simmer gently for 5 to 83.
minutes.
Deglaze with red wine, add the vegetable stock and simmer briefly.4.
Add the tomatoes and bay leaves.5.
Turn the heat down to the lowest setting and simmer for about two hours.6.

Making the seitan meatballs:

Chop the seitan, onion, garlic and chilli into chunks and pass through a mincer to obtain1.
a finely-minced pulp.
If you don’t have a mincer, you can use a blender.2.
Add a tablespoon of cornflour and a tablespoon of breadcrumbs to the minced mixture3.
and knead well to combine.
If the mixture starts to get too dry, add a few drops of water and continue to knead.4.
Cover the mince and leave to rest for 20 minutes.5.
With damp hands, form the mince into balls of a uniform size, and deep-fry the balls in6.
Amanprana coconut oil until golden brown.
When the balls are golden brown, place them on kitchen paper until the excess oil has7.
dripped off, then add to the sauce.
Allow the sauce to continue cooking.8.
Ten minutes before the end of the cooking time, remove the tomatoes and cube finely9.
or purée, then return to the pan.
Bring a pot of salted water to the boil and cook the macaroni until al dente.10.
Serve the meatball sauce hot over the macaroni.11.


