
EFFORTLESS ENTERTAINING

MY FAVORITE SPAGHETTI SAUCE
SERVES 6 – 8		  Adapted from Jim Kroncke’s Famous Spaghetti Sauce  

			   Stirring Performances

In a large Dutch oven or Le Creuset® slowly sauté onion, garlic, 
mushrooms, and parsley in oil for 5 min.

Remove mixture to a bowl and set aside.

In the same pot, brown ground chuck and sausage. Drain well.

Combine mushroom mixture with beef and sausage in same pot. 

Add remaining ingredients and bring to a boil.

Simmer, covered for 3-3½ hrs, stirring often.

DEEDEE’S NOTES:

•	 For the tomatoes, I prefer Tuttoroso or Hunt’s. 

•	 Best when made a day or two in advance. 

•	 May sauté and brown ingredients in a large skillet and transfer to 
a crockpot to simmer.

•	 I serve off the stove or from a crockpot. 

•	 I often increase this recipe by 4 so that I can freeze what we don’t 
use. I freeze 4 cups to a quart-size bag. Not only does this make 
for a quick dinner for 4, it is also a nice thing to take someone 
who is homebound.

¼ cup olive oil
½ cup onion, chopped
1 clove garlic, minced
½ lb fresh mushrooms, sliced
2 tbsp dried parsley
½ lb ground chuck
1 lb Italian sausage
1 28 oz can diced tomatoes
1 16 oz can tomatoes
1 12 oz can tomato paste
1 tsp dried basil
2 tsp dried oregano
¼ tsp pepper
2 tbsp sugar
1½ tsp salt

1 cup olive oil 
2 onions, chopped
4 cloves garlic, minced
2 lbs fresh mushrooms, sliced
8 tbsp dried parsley
2 lbs ground chuck
4 pounds Italian sausage
4 28 oz cans diced tomatoes
2 32 oz cans whole tomatoes
4 12 oz cans tomato paste
4 tsp dried basil
8 tsp dried oregano
1 tsp pepper
8 tsp sugar
6 tsp salt 

INGREDIENTS

INCREASED BY 4



EFFORTLESS ENTERTAINING

ITALIAN MEATBALLS IN MARINARA SAUCE
SERVES 8		  Adapted from Alex Snodgrass, TheDefinedDish.com

MARINARA SAUCE

Heat 2 tbsp olive oil in a pot over med heat. Add onions, crushed red 
pepper and season with a little salt and pepper. Sauté until onions are 
tender, about 3 min.

Add the tomato paste and garlic. Sauté 1-2 more min.

Add the whole peeled tomatoes and using a wooden spoon break up 
the whole tomatoes by mashing them up. 

Add in the tomato sauce, oregano, parsley, basil, beef broth and a little 
more salt and pepper.

Bring the sauce to a boil. Reduce it to a slight simmer.

Meanwhile, cook the meatballs (methow below) and once the 
meatballs are browned, add them to the sauce. Simmer, uncovered for 
30-45 min with the meatballs in the sauce.

2 lbs ground beef
2 eggs, whisked
1 tsp kosher salt
½ tsp black pepper
½ tsp dried oregano
1 tbsp freshly chopped 

parsley
2 cloves garlic, minced
½ cup almond flour
1 tbsp cassava flour
2 tbsp olive oil

INGREDIENTS

MEATBALLS

2 tbsp olive oil
1/4 yellow onion, finely diced
1/2 tsp crushed red pepper 

flakes, optional
2 cloves garlic, minced
1 tbsp tomato paste
salt and pepper, to taste
28 oz whole, peeled tomatoes 

(preferably san marzano)
15 oz can tomato sauce
1 tsp dried oregano
1/4 cup freshly chopped 

parsley
2 large basil leaves, chiffonade
1/4 cup beef broth

MARINARA SAUCE

MEATBALLS

In a large bowl, combine all of the meatball ingredients except the olive 
oil. Using your hands, gently mix the meat until it is well combined.

Scoop out 2 tbsp of meat and roll into meatballs. Set on parchment 
paper.

In a large skillet heat olive oil over med-high heat. Add meatballs and 
brown on 2 sides for about 2-3 min per side. You may need to cook 
multiple batches so do not overcrowd the pan.

Add browned meatballs to the sauce and let simmer until fully cooked 
through, another 15-20 min.



EFFORTLESS ENTERTAINING

EASY TOMATO SOUP
YIELDS ~2 QUARTS	 Adapted from TheBlondCook.com

In a dutch oven or soup pot, heat olive oil over med-high heat. Add 
onions and sauté for 4 min, stirring constantly. Add garlic and cook 
until fragrant (about 30 sec), continuing to stir.

Add chicken broth, tomatoes with juice, oregano, salt, pepper, and 
bay leaf. Stir well to combine. Bring to a gentle boil and reduce heat 
to maintain a simmer.

Cover and simmer for 15 min. Remove and discard bay leaf. Purée to 
desired consistency with an immersion blender. If you don’t have an 
immersion blender place soup in small batches in a blender or food 
processor (exercise caution while blending hot liquids – blend small 
amounts at a time and hold down the top of blender pitcher or food 
processor while blending because there is a risk of the top blowing off 
and hot liquids to blow out!).

Top with desired toppings.

2 tbsp extra virgin olive oil
1 cup chopped yellow onion
1 tbsp minced fresh garlic
3 cups chicken broth
1 28 oz can crushed tomatoes, 

undrained
1 tsp dried oregano
1 tsp kosher salt (more or less, 

to taste)
½ tsp freshly cracked black 

pepper (more or less, to 
taste)

1 bay leaf
¼ cup whole coconut milk, 

optional

INGREDIENTS

Photo from TheBlondCook.com



EFFORTLESS ENTERTAINING

LENTIL SOUP
YIELDS ~2 QUARTS

Heat lentils in microwave according to package instructions. In a med 
pot, brown sausage over medium-high heat. Add onion, sauté until 
tender. Add lentils, broth, parsley, salt and pepper. Add the broth to 
the soup consistency you like.

DEEDEE’S NOTES:

•	 You may prepare in advance. Keeps well in the refrigerator for 
3 – 5 days.

•	 You may substitute Trader Joe’s with 3 cups lentils of  
your own preference.

•	 You may also make with Kielbasa or pulled roasted chicken, or 
without any meat.

•	 You may add additional vegetables such as sliced or shredde car-
rots, celery, red bell pepper, kale. You may also add additiona sea-
sonings to make it more flavorful or spicy. I like to add a little 
Tabasco when I serve.

•	 Freezes well.

1 pkg Trader Joe’s Steamed 
Lentils

1 lb link, rope, or Italian 
sausage

¾ cup chopped onion

4 –6 cups chicken broth

½ – 1 cup chopped parsley

Salt and pepper

INGREDIENTS


