Spaghetti

1 lb. ground beef

1 jar spaghetti sauce

1 lb. spaghetti noodles (we like the thin)

Parmesan cheese, optional

Brown the ground beef and drain the fat.  Add the jar of spaghetti sauce and heat.  Meanwhile, heat a pot of water to boiling.  Cook the noodles for 10 minutes.  Serve the noodles and top with the sauce.  Sprinkle parmesan cheese on top, if desired.

Homemade Spaghetti sauce

2 lbs. Ground beef

1 medium onion, finely chopped (about ½ cup)

1 green pepper, finely chopped

2 cans (15 oz. each) tomato sauce

2 cans (12 oz. each) tomato paste

1 can (7 ½ oz.) olives, drained and sliced, optional

2 envelopes (1 ½ ounces each) spaghetti sauce mix

3 cups water

1 tbsp. oregano leaves

2 cloves garlic, crushed

1 bay leaf

16 ounces spaghetti

Grated Parmesan cheese

Cook and stir ground beef, onion and green pepper until meat is brown and onion is tender.  Drain fat.  Stir in remaining ingredients except spaghetti and cheese.  Cover; simmer 1 ½ hours, stirring sauce occasionally.  Cook spaghetti.  Serve meat sauce over spaghetti.  Top with Parmesan cheese.

Spaghetti Seasoning Mix

1 tbsp. instant minced onion

¼ tsp. instant minced garlic

1 tbsp. parsley flakes


1 tsp. sugar

1 tbsp. cornstarch



¾ tsp. Italian seasoning

2 tsp. green pepper flakes


1 ½ tsp. salt

Combine all ingredients in a small bowl until evenly distributed.  Spoon mixture into a small baggie and seal to make airtight.  Label.  Store in a cool, dry place.  Use within 6 months.  Makes 1 package (about 1/3 cup) of Spaghetti seasoning mix.  This recipe is helpful if you don’t happen to have a Spaghetti Sauce packet from the store.

