Spaghetti Sauce to Can

Recipe from Lee Ellen Graham, Roaring 20's member for 15 years.

I created this recipe from a basic recipe from my Aunt Sue Pickett. Through trial and error, I have changed it over the years. You can season as you like, but this is a good starting point. I use fresh herbs if available, but dried works fine. I use to use large cans of tomatoe sauce. One time, I didn't have any and used the Hunts Spaghetti Sauce with Herbs and found that I liked it better. It just adds more herb flavor!

5 gal. bucket tomatoes. Drop in boiling water, peel and crush.
6 medium onions, chopped
1 bunch of celery, chopped
3 cans of Hunts Spaghetti Sauce with Herbs
1 package of sliced, fresh button mushrooms, optional
2 T. Garlic Powder
3 T. Dried Oregano
3 T. Dried Basil
2 T. Italian Seasoning
4 12 oz. cans of tomatoe paste

Add vegetables and spices to tomatoes in an electric roaster. You can make it on the stove, but it sticks easier. It can also be made in a roaster in the oven. I have found that the roasters work great. I even do it outside on my back porch to keep the heat out of the house!

Cook and stir often for 6 to 8 hours. Set dial around 300 degrees. You may have to remove the lid toward the end as it will collect moisture and will not thicken. It will seem to not be getting thick quick enough, but in the last hour or so, it will. Be patient! Cook to the thickness you like.

Boil canning lids, and pack into jars and seal tightly.

I pack the sauce while it is hot. The sauce can be sealed by hot-water bath method by boiling for 1/2 hour. This year, I tried it in the pressure canner, bringing the pressure up to 15 lbs for 15 minutes and it worked well.

When serving, this sauce can be served without meat, or add your own browned, ground beef or italian sausage.

Just get creative and make a sauce that you like! Add the herbs and taste, add a few more, taste...after a couple of years, you will have a perfect sauce that your family and friends will love!

