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.  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

Salt & pepper, to taste
HOW PAPA V. MAKES THIS:
1. Brown ground beef in a large saucepan, drain excess oil; add onion and cook until tender; add garlic and continue cooking for two minutes.  
2. Add tomato paste and water, cloves and bay leaf; simmer over low heat for at least one hour, stirring occasionally.  
3. Add sugar and Worcestershire sauce; simmer over low heat for another half hour, stirring occasionally.  Taste test and adjust as necessary – additional sugar for sweeter, additional Worcestershire sauce for more savory, additional water for thinner sauce. 

4. Add salt and pepper to taste and simmer low and slow for several hours!
5. Remove bay leaf and whole cloves before serving over hot spaghetti noodles.
6. Garnish with grated parmesan cheese.
YIELD:  6 generous servings

RECIPE NOTES:

· Simmer sauce for several hours for the best flavor.

· Adjust consistency as desired:  While simmering, check consistency every now and then.  Thin with a little water as needed, or thicken with a little more tomato paste.  

· You can make this Spaghetti Sauce less meaty by cutting the beef portion in half.  You can also add other things like sauteed mushrooms if you'd like.

· This recipe is easily doubled!  

· This Spaghetti Sauce also freezes well - I usually keep a couple batches frozen to pull out for a fast family dinner or for when company stays for dinner - everyone loves this!
Originally posted July 2010; revised and reposted January 2021.
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