Spaghetti Sauce

Ingredients:

· 5 ribs celery 

· 3 med mild onions 

· 2 clove of garlic 

· 4 tsp crushed dry parsley 

· 2 tsp crushed basil 

· 4 tsp cavenders seasoning 
· 1.5 lb. ground Beef 

· 1 lb ground pork (Smithfield packages at Krogers) 

· 2 lg can crushed tomatoes (28oz) 

· 2 12-oz can tomato juice  

· 4 packs sweet n low or splenda (to taste--maybe just use 2 or 3) 

· pinch baking soda 

· salt and pepper 
Optional: 
Just add a pinch of nutmeg.  Don’t add any Cayenne pepper—just a little black pepper and salt. 

Directions
Chop onion & celery and sautee in olive oil and butter until soft and somewhat browned. Cook on medium or medium-low heat.  Chop garlic and add.  Cook meats in separate skillet and break into smallest pieces possible.   Drain the grease.  Transfer onion mix to large pot (at least 12 qt.) and add the meats.  Add tomatoes and tomato juice and wait till simmers. Add pinch of baking soda and stir. This helps take the acid out of the tomatoes. Add spices , salt and pepper to taste. Add sweetener to taste.   

Add Mostocholli shells to convert to Mostocholli or serve over spaghetti or use with Manicotti recipe.  
