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What she put in her sauce; .
he didn’t, but he does now

My stepson often bragged about his
wife's spaghettl sauce, but when I saw
what went Into {t I had my doubts,

Mikie did not use Itallan tomatoes; 1
did. She used tomato sauce; 1 didn't, She
used onlon zalt; 1 didn't. She nsed a bay
leaf; T didn't. She didn't use basil; I did,
She cooked the sauce five hours; I didn't.

But my doubts evaporated after I tasted
it. By far, her sauce was superior to mine,
She won the spaghetti bragging rights
hands down.

Since Mikle prepared the sauce so many
times from memory, 1 bad to transtate her

rinklings of gs Into m
ments,

I prepared the sauce for my In-laws In
Waco,

“You're spaghetti 1 as good as ever,”
one of my wife's nephews said. I just
smlled,

1 prepared it for more in-lasra in Hous-
ton. It went over big again.

When my wife and I returncd home, I

Mikle likes to cook the sauce several
hours the night before she serves it. I tried
1t that way. She likes to add Itallan sau-
sage.Sodo L

Mikle and I now have something in com-

mon: her sau
MEATBALLS

SPAGHETTI

The sa

2 cans(1 Ib. 12 oz.) whole tomatoes

2 caes {1 1b. 13 o) tomato sapce
tup. garlic salt

1'% tsp. sugar

% tap. onloa salt

' tsp. dried oreganc leaves

1bay Jeat

Pour tomatoes into large pot, heat on
medlum bigh and break up with potato
masher. Stir In tomato sauce, seasonings
and bay leal, let come to boll, reduce to
low heat, cover and cook 2% hours, occa-
slonally stirring. Allow to cool and refri-
gerate covered overnight, Bring to boil on
medlum beat, adjust garlic salt and sugar
U necessary, reduce heat to low, cover and

Spoon sauce over spagheltl or lnguine.
Serves 10-12,

The meat:

3 iby, ground beef .

% top. dried oregano leaves

% tap. garlic salt

% cup grated Parmesan cheese

% cup Itatian-style bread crumbs

2eggs

1tsp, olive ol

s chopped

S gerlle cloves, minced
11b. Italian sausage, cut In $-Inch pleces
1 ¢an (6 0z.) tomato paste

Combine first six ingredients, shape into
about 20 meatballs and refrigerate 30
minutes, Heat oll on medium In large skil
let, add onlon and garlic and brown meat-
balls, shoving onlon and garlie to slde. Add
meatballs with slotted apoon to spaghett
sauce 1 to 1% hours before It's dope.
Brown sausage and add to sauce.-Drain
most of grease, stir in tomato paste, mix-

ing with onfon and garlie, cook until bub- -

bly and atir into sauce. When ready to
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‘the old time meat market’
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ECKRICH ALL MEAT - | KRAKUS IMPORTED ¢ 299
BOLOGNA $199 .| POLISH HAM $1 b,

ThAF

O MILK
53 $1.79 Reg. price N

Plastic Gallon’
with this coupon }

IHINDS $1°°
10 FREE CHICKENS WITH ANY FREE2ER ORDER
ANY FREEZER ORDE

Llpari-Wisconsin '
American or Muenster 5199 ;i
- Ib.

T oty

HOME MADE
ITALIAN

ALS

Cut, Wrapped & Frozen FREE! U.S.D.A. CHOICE

SIDES * 12 p

COME ON IN

fixed a potful with her help for guests, I cook 2%  hours, occasfonally stirring. serve, place meat In separate bowl,
got the seasonings down falrly accurate,
but you may want to adjust the garlic salt

and sugar to your taste,
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'i’a t1¢ l
Beef or Chicken ’ &
Delicious meal to satisfy 1 bearcy appesite!

only 3225 for three!
{Reg. $2.451 (Tues. and Wed. only)
Try our melt-in-your-mouth shortbread
PORK PIES - AYRSHIRE HAM
MEAT PIES-PASTRIES
b/

cAckroyds

g Scotch Bakery & Sausage

LET US HELP YOU MAKE

APER
MONEY!

The next best thing to printing your own...making money by

HIOC U ST SUTXIUMK XX Y2

23566 FIVE MILE, NEAR BEECH DALY '
REDFORD, 532-1181

QPEN MON.-FRI, 96 SAT. 8:30.3
Saee. Sys—

deu”g'. : """: ~ advertising in The Observer & Eccentric Newspaper Classifled
i A section. Sell it faster with an Obseryer & Eccentric Classified
Your one stop *  Ad. We have a Sales Pitch with a Punch.

family market
33251 W. 8 Mile

{West of Farmington Rd.)

Livonia+ 478-2131
Phone Orders Welcome

We roverrs the
right fo Kenlt quantities

DISCOUNT BEER & WINE PRICES
Sale ends 9-17-83
Boneless Stutfed
Beef

St Chickel
Pot of Ribs Broasts
Roast 3149 Ib./ \ Beef 3129“’- 3159 a8,

+ Center Cut Pork Chops $199yp,
+ Stutfed Center Cut Pork ChopS .S 182 b,

Family Favorites at Everyday Low Prices!
Family pack s
39
Ground Chuck 104 bsg et 13%.

79)
» Ground Round 102 bap *1** 1, « Lean Beef Stew 1oxbey 517 1.
(Lessar amts, '1.09 Ib.} (Lenser amta. "1.99 Ib)

» ltalian Sausages wzog $1**in. » Cube Steak 107 bag e #2721
hot or sweet (Leaser amts. *1.90 (b.) {Lesser amtis. 290 b}

Sliced

+-0!d Fashioned Platter BACON uuummemmmmsmmnn: 3159 1,
+ Lean Bolled Ham “Full Pound® wwummsmsnse 3229 |b,
» Colby Cheese, $qooyp,

H OM E M AD E Bakg:,':'-;-eah /
Italian or French Bread §9¢__
(%4 COLDBEER  COLD BEER GOLD BEER $9 )
e *1.00 OFF B

THE CLASSIFIEDS GIVE YOU SOMETHING )

THERE'SALOT ’
GOINGONIN T

Gbietver & Ercentric
E  ANYCASECOLDBEER - E Class'fied
’L:L:::E@ﬂ‘ﬁ‘::f:_i?_; P ~ ads - )

REACH MIGHIGAN'S FINEST MARKET , , o
' ONE CALL DOES IT ALL) , P :
844-070 Oakland County 594-0000 w;yr_lo County 852-3222 Rochesier-Avon Twp.
B : Uneyor A or iASTERCARD |

([ FREE PIZZA o
lB‘ny one Small Pizzaat &2l
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