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Thay’s Secret Spaghetti Sauce
Serves 8 +
Ingredients
¼ cup olive oil

3 lbs ground turkey

4 large white onions

2 red bell peppers

2 green bell peppers

10 cloves garlic

2-28 oz cans (plain) tomato sauce

Generous sprinkling dried basil and thyme

Salt and pepper, to taste

1 tsp sugar (or more to taste)

Secret ingredients:
2 tsp sriracha (or more to taste)




2 tsp Thai sweet chili sauce (or more to taste)

Instructions

1. Dice the onions and bell peppers, and mince the garlic.

2. Heat the olive oil in a large pot. When hot, add the diced onions. Cook on medium heat until onions are soft, about 15 minutes, stirring occasionally to make sure they don’t burn. Add the garlic and some salt and pepper; cook for another few minutes.

3. Add the ground turkey to the pot with the onions and cook over medium high heat for 5-8 minutes, crumbling the turkey with a spatula as the meat cooks.

4. Add the bell peppers and cook for 8-10 minutes, stirring occasionally, until the peppers are soft.

5. Add the tomato sauce, dried herbs, more salt and pepper, the sugar, and the secret ingredients. Stir, cover and simmer on lowish heat for at least an hour, stirring every now and then. If you’re able to let it cook away all afternoon, even better.

6. Taste and adjust seasoning; serve over pasta.






