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Spaghetti Sauce 
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Ingredients: 

• 1 pound of ground beef (I use Italian sausages sometimes instead but feel free 
to use ground chicken, pork, or turkey!) 

• olive oil for cooking 
• 1 medium onion, chopped 
• 3 cloves of garlic, minced 
• 8 ounces of white button mushrooms, sliced 
• 1 dried bay leaf 
• 1/4 teaspoon of red chile pepper, crushed (using the tip of your fingers) 
• 1/4 teaspoon of dried oregano 
• 1/2 teaspoon of dried basil 
• 1 green bell pepper, diced 
• salt and pepper to season 
• 2 tablespoons of tomato paste 
• 1/2 cup of white wine (I used Pinot Grigio) 
• 1 (28-ounce) can of crushed tomatoes (I used San Marzano tomatoes) 
• 1 teaspoon of sugar 
• fresh Italian parsley, finely chopped 
• parmesan cheese, shaved for garnish 

Preparation: 

In a medium pot over medium high heat add a little bit of olive oil and ground beef.  
Crumble and brown meat.  Once cooked, use a slotted spoon to transfer meat into a 
bowl.  Set aside.  Remove any grease left in the pot. 

Drizzle in olive oil and add onions, garlic and mushrooms.  Cook until onions and 
mushrooms soften then add bay leaf, red chile pepper, oregano, basil and green bell 
pepper.  Season with salt and pepper.  Then add tomato paste and mix it around in 
the pot.  Pour the white wine and let it bubble and reduce.  About 1 minute.  Add 
crushed tomatoes, sugar and cooked ground beef.  Stir to combine.  Cover pot and let 
it simmer for 30-45 minutes.  Stir occasionally.  I like my spaghetti sauce thick so feel 
free to add water or a can of stock if you prefer a looser consistency.  After 
simmering, add parsley and stir.  At this point the sauce is ready.  Discard bay leaf 
and check for seasoning.  Serve this over fresh garlic spaghetti.  Garnish with finely 
chopped parsley and shaved parmesan cheese. 

 


