COwWBOY SPaAGHeTTI

PreP Time:

10 MiIN
COOK TIme:

20 MiIN
serves:

4 servings

INGrepienTs

1 POUND SPaAGHeETT!

SaLT

1 TaBLesSPOON exXTra-Vvirgin ouive OIL 1 TUrn oF THe Pan
3 SLICeSsS SMOKY BaCon, CHOPPEeD

1 POUND GrounDd sIrtoin

T mebium OonNion, CHORPPED

3 TO 4 CLOVES Garuc, CHOPPeD

Grounbdb BLaACK PebPPer

2 TeasPOONs HOT sauce, eyeBall IT

1 TaBLEeSPOON WorcesTersHire sauce, eyeBall IT

172 CUP Beer

1 (14-Ounce) Can, CHOPPED O CrusHeD FlIrfe roasTteb TOmatoes
1(8-0Ounces) Can, TomaTo sauce

8 ounces sHarpr cHebbar

4 sCalLuLions, cHoOPPeD

DIrecCTiOoONns

HeaT a POT OF waTer TO a BOIL ADD SPAGHETTI anb SalLT THe warTer.
COOK TO aL benTe Or WITH a BITe TO IT.

HeaT a DeeP sKILLeT over meblum-HIGH HeaT. ADD eXTra-viragin
oLlve OlL anb Bacon. Brown anb Crisk BaCon, 5 minuTes, remaove
WITH a SLOTTEeD SPOON. DIraln OFF a LTTLe eXCess FaT IF nhecessary.
Leave JUST enouGH TO COaT THe BOTTOM OF THe SKILLET. ADD Beer
anb crumBLe IT as IT Browns, 3 TO 4 minuTes. AbD ONionNs, Garuic
anD STIN INTO MeaT. Season THe meaT WITH salT anb PePPer, HOT
SaucCe anb worcesTersHire. AbDD 1/2 CUP Beelr anbD DeGLaze THe Pan.
COOK 5TO 6 MmNuTes more THen STIF IN TOMmatoes anb TOmaTto
sauce.

ADD HOT SPaGHEeTTI TO meaT anb SaucCe anb comBine. ADJUST
SeasoninGgs anb serve UP PasTa In sHaltlLow BOWLS. GraTe some
CHeeSe overlr THe PasTa anb SPrinkLe WITH sCatltlons. GarnisH witTH


http://www.foodterms.com/encyclopedia/spaghetti/index.html
http://www.foodterms.com/encyclopedia/garlic/index.html
http://www.foodterms.com/encyclopedia/worcestershire-sauce/index.html
http://www.foodterms.com/encyclopedia/scallion/index.html
http://www.foodterms.com/encyclopedia/olive-oil/index.html
http://www.foodterms.com/encyclopedia/olive-oil/index.html
http://www.foodterms.com/encyclopedia/pepper-hot/index.html
http://www.foodterms.com/encyclopedia/tomato-sauce/index.html
http://www.foodterms.com/encyclopedia/tomato-sauce/index.html
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