
 
 
 

Courgetti Noodles with Scotch Lamb and Pepper Ragu 
 
Serves 4 
 

Ingredients 
500g Scotch Lamb Mince  
500ml Chicken or Lamb Stock 
3 Garlic Cloves 
2 tablespoons of Tomato Puree 
2 tablespoons of Balsamic Vinegar 
1 Brown Onion 
1 Carrot 
1 Can of Chopped Tomatoes 
1 Red or Yellow Pepper 
1 tablespoon of Butter 
1 tablespoon of Runny Honey 
1 tablespoon of Oregano 
Salt and Pepper to taste 
 
Method 

1. Boil kettle and prepare stock. 
2. Melt butter in large saucepan over medium heat. Chop and fry onion for 2-3 

minutes, over medium-high heat, until the pieces begin to turn translucent.  
3. Chop and fry garlic cloves in the same saucepan for 2 minutes. Season with salt. 
4. Add in lamb mince and allow to cook for 5 minutes, or until the meat has browned. 

Stir every now and then to break up meat, as well as to prevent the lamb from 
sticking to the bottom of the saucepan. 

5. Chop carrot into little pieces and add to mixture, alongside oregano, chopped 
tomatoes and puree. 

6. Fry for 30 seconds to infuse flavours then add in stock. Bring the saucepan’s contents 
to boil then reduce to medium temperature. Allow sauce to simmer for 20 minutes. 

7. Stir in chopped red or yellow pepper slices, as well as vinegar and honey. Cook for 
another 5 minutes to ensure the sauce has thickened. Then remove saucepan from 
the heat. 

8. Allow sauce to rest for 5 minutes before serving. Season to taste. 
9. Serve with spaghetti pasta and a sprinkle of parmesan cheese. Or try a lighter 

version by using ‘courgetti’ noodles – a pasta alternative – which uses long strips of 
courgette instead of traditional pasta. Both are delicious and worth a try with the 
sauce! 

 
 
Recipe developed by Lucie Weir, food blogger and Juicy Lucie Foods. 


