




Marg’s Spaghetti Sauce





	Sauce:


		1 big can Tomato Sauce (29 oz)


		1 sm can Tomato Paste (6 oz)


		1 paste can of Water


		1 tsp Garlic Powder


		1 tsp Oregano


		1 tsp Basil


		½ tsp Salt


		1 TBS Sugar


		½ C grated Parmesan Cheese


		(you might also add Parsley, Onion Powder, fresh Garlic, etc..)





Put everything in large saucepan on medium-low.


While continually mixing, bring it just to a slight boil.  Turn down to low heat.


Simmer (not boil) for ½ to 1 hour.





(This recipe is easily doubled and freezes well.  Measurements are estimates.  Make it to suit your taste.)








Marg’s Spaghetti Sauce





	Sauce:


		1 big can Tomato Sauce (29 oz)


		1 sm can Tomato Paste (6 oz)


		1 paste can of Water


		1 tsp Garlic Powder


		1 tsp Oregano


		1 tsp Basil


		½ tsp Salt


		1 TBS Sugar


		½ C grated Parmesan Cheese


		(you might also add Parsley, Onion Powder, fresh Garlic, etc..)





Put everything in large saucepan on medium-low.


While continually mixing, bring it just to a slight boil.  Turn down to low heat.


Simmer (not boil) for ½ to 1 hour.





(This recipe is easily doubled and freezes well.  Measurements are estimates.  Make it to suit your taste.)














