spaghetti sauce 

AUTHENTIC ITALIAN STYLE 

(MAMA V’S RECIPE)
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This is the real ticket – a homemade Italian meat sauce that cooks low and slow all day – and is absolute perfection – thick, richly flavored, - a very robust Italian meat sauce even better than what you will experience at your favorite Italian restaurant.  This is also the base sauce that I use for my lasagna and other Italian favorites – so I usually end up making a double or triple batch.  This sauce freezes well, so you can always have some on hand.   If you are lucky enough to have a fresh herb garden, use fresh herbs whenever you can for an incredibly fresh flavor!
INGREDIENTS:

1/4 cup extra virgin olive oil, divided 

1-1/2 lbs. lean ground beef 
1 medium carrot, finely grated (about 1/2 cup) 

1 medium onion, finely diced (about 1 cup) 

4 cloves garlic, finely minced 

2 (28 oz) cans crushed Roma tomatoes 

1 (8 oz.) can tomato paste or puree

1 tablespoon Worcestershire sauce
1/4 cup chopped fresh basil 

2 Tbsp chopped fresh parsley 

1 tsp dried rosemary, crushed 

3/4 tsp dried thyme 

1/2 tsp dried oregano 

1/2 tsp dried marjoram 

1/2 tsp dried sage 

2 bay leaves 

1/2 tsp salt, or to taste 

1/4 tsp freshly ground black pepper 
½ tsp ground cloves

1 tablespoon granulated sugar
1/2 - 1 cup chicken broth, to thin sauce if desired 

Fresh Romano and Parmesan cheese (finely grated)
HOW I MAKE THIS:
1. In a large heavy sauce pot, heat 1 Tbsp olive oil over medium high heat. Crumble ground beef into pot (approximately 1 inch pieces). Brown beef, stirring occasionally – make sure to let the meat brown on the bottom before stirring.  Drain ground beef, reserving 2 tablespoons of meat drippings in pan. 
2. Saute carrot and onion in reserved fat over medium high heat until golden, about 4 minutes, adding in garlic during the last minute. Remove from heat (this will reduce splattering) and stir in 2 cans crushed Roma tomatoes, remaining 3 Tbsp extra virgin olive oil, tomato paste or puree, one cup of water, Worcestershire sauce, basil, parsley, rosemary, thyme, oregano, marjoram, sage, bay leaves, cloves, salt, pepper, sugar and browned beef. Return pot to low heat and simmer uncovered, 4 to 5 hours, stirring occasionally. 

3. Add broth to sauce to thin sauce if desired (at about 4 hours sauce will be pretty thick so if you want it any thinner just add broth and/or additional water to desired consistency. Also, once it reaches the thickness you want, cover the pan with a lid to reduce further condensation. 
4. Remove bay leaves and serve sauce warm over pasta garnished with grated cheeses and additional chopped fresh parsley or basil if desired. 
YIELD:  6 to 8 generous servings
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