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] A rich, heart sauce that simmers low and slow
% for deep flavor with minimal effort!

COOK TIME:

8 hours on LOW ¢
or 4 hours on HIGH
Lo

v
Perfect for busy days, meal prep, or feeding a crowd! ®

1 Ib ground beef (80/20 for best flavor)
28 oz tomato sauce

28 oz diced tomatoes (do not drain)
6 oz tomato paste

2 tbsp brown sugar

Y cup white onion, diced

4 garlic cloves, minced

1 tsp salt (or to taste)

1 tsp black pepper (or to taste)

1 tsp onion powder (optional)

1 tsp garlic powder (optional)

Y5 tsp red pepper flakes (optional)
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Add fresh herbs at the end
for the brightest flavor!
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g Brown the Beef: In a large skillet over medium heat, cook ground
beef until browned. Drain excess fat.

Add to Slow Cooker: Place the cooked beef in the slow cooker.
Add tomato sauce, diced tomatoes (with juices), tomato paste,
brown sugar, onion, garlic, and spices.

Stir & Cook: Stir until well combined. Cover and cook on LOW
for 8 hours or on HIGH for 4 hours. Do not open the lid during
cooking time.

Taste & Adjust: Taste and adjust salt, pepper, or sugar to your
preference.

stuffed peppers, or homemade pizza.

1ts
dried rosemary

|| fresh parsley 1tsp
. L’_(or 1 tsp dried) dried oregano dried basil
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8-10 servings k.

Serve: Spoon over spaghetti, zucchini noodles, or use in lasagna, | =





