
Sandra’s Spaghetti Sauce 
 
12 portions  
 

 24 portions  
 

3 lbs.  
 

ground beef 
 

6 lbs. 

3 cans  
 

tomato paste (small)  6 cans 

2 cans  
 

cream of tomato  4 cans 

3 cans  
 

tomato sauce, 14 oz.  6 cans 

2 cans  
 

tomatoes, 28 oz.  4 cans 

4 cans  
 

tomato juice, 19 oz.  
 

8 cans 

1 ½ cups  
 

onions  3 cups 

1 ½ cups  
 

chopped green peppers  3 cups 

1 ½ cups  
 

chopped celery 3 cups 

1 ½ cups 
 

chopped carrots 3 cups 

1 ½ cups  
 

chopped mushrooms  
 

3 cups 

3 cloves 
 

chopped garlic  
 
a few drops of tabasco  
 

6 cloves 

1 tsp.  
 

parsley, bay leaf, oregano 2 tsp. 

1 tsp.  
  

basil, fine herbs, salt, pepper, 
cayenne powder 

2 tsp. 

3 tbsp. 
 

olive oil 6 tbsp. 

  
• Cook ground beef in oil.  
 

• Add all vegetables and cook about 5 minutes.  
 

• Add all cans of tomatoes.  
 

• Stir well.  
 

• Add all seasonings and spices.  
 

• Bring to boil, lower heat to minimum, and cook 2 hours.  
 

• Add 1 pinch of sugar before end of cooking.  


