Spaghetti Sauce — SDQ — 9-Jun-17

1 Ib ground turkey

1 can tomato paste

1 28-0z can crushed tomatoes
Medium onion, chopped
Large carrot, chopped

3 ribs celery, chopped

3 large cloves garlic, chopped
% bottle of chianti

4 cups chicken broth

% cup chopped fresh basil (all leaves from grocery plant)
1 Tbl dried oregano

Kosher salt

Fresh ground black pepper

Heat olive oil in Dutch oven. Cook onions, celery, and carrots until softened. Add garlic and
turkey. Cook until turkey is browned.

Add tomato paste and cook out.

Add crushed tomatoes and chianti. Add chicken broth to the right consistency. Add basil and
oregano.

Simmer at least 90 min (or hours if possible) adding broth as needed to maintain consistency.

Salt and pepper to taste.



