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Saute onions and bell peppers in olive oil until bender. Aodd gerlic sbout half sesy throush.
Work the stesl sauce into the raw goround beef. Femowve veges from pan and set asicde, Hod
arcuird best boopan s breown baeet eith U2 thee of oreseno, black pepper anod 72 fspn sall
Dremim Fat, Fodd veses back. Bdd tomato sauce, paste ard L5 cans diced tomatoss,
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Gradually sdd vensining oresano arnod wins, stivving oocassionally. Simmer for 25 minubss,
Fod pirmch of sussr. Rdd cocked spashetti and mix thoroushlay, Pour U2 of the mixture into
graszad baking pare Top with sliced cheddar chesse. Hdd remsining mistore and fop with
removing Trom over. Bake
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mozarells and parnesar.. FHodd pepperoni slices B oninobes befor
S8 mirubes st 375



