pastameatsauce


Pasta and Home-Dried Meat Sauce

1    
lb.  lean ground meat

1/2   
c.  chopped onion

2 
cloves  garlic, chopped

2  
Tbsp.  chopped parsley

1   
tsp.  salt

1/8 
tsp.  pepper

12   
oz.  tomato paste

1    
lb.  thin pasta

1/3   
c.  Parmesan cheese

AT HOME:

     
Brown the meat and onion together. Drain the grease. Add the garlic, parsley, salt,  
pepper, and tomato paste, and cook for 5 minutes. Spread the mixture as thin as possible 
in shallow, greased pans. Dry the sauce in the oven at 140 deg.F for about 6 hours, with 
the door propped open a crack. The dried sauce should be crumbly.

     
Pack dried sauce, pasta, and Parmesan cheese separately.

ON THE TRAIL:

     
Bring 6 cups of water to a boil. Add the pasta, boil again, and cook until almost done, 4 
to 5 minutes. Add the dry sauce, heat to a boil again, stir, and simmer 5 minutes. Add 
more water if necessary. Top with cheese.

