spaghetti sauce                        (VANDENPLAS FAMILY RECIPE)
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Funny how a family can have two favorite Italian spaghetti sauce recipes!  This is the famous VandenPlas spaghetti sauce recipe, very mild and delicious.  When we make a meal to deliver to neighbors or friends, this is an easy dinner to deliver; place the delicious sauce in a nice glass jar, add a box of spaghetti, a loaf of fresh Italian bread and a pan of brownies!  Family tradition is that whomever gets the whole cloves in their spaghetti gets to do the dishes!
INGREDIENTS:

1-1/2 lbs. lean ground beef
1 large onion, chopped

2 cloves garlic, minced

1 can (12 oz.) tomato paste

1 can (12 oz.) water

3 or 4 whole cloves

1 bay leaf

1 tablespoon sugar

1 tablespoon Worcestershire sauce
HOW PAPA V. MAKES THIS:
1. Brown ground beef in a large saucepan; add onion and garlic, cook until tender.
2. Add tomato paste and water, cloves and bay leaf; simmer for at least one hour.  Add sugar and Worcestershire sauce; simmer for another half hour.  
YIELD:  6-8 generous servings
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