
Homemade Spaghetti Sauce 
 

▪ Prep time:  20 mins  
▪ Cook time:  2 hours  
▪ Total time:  2 hours 20 mins  

  
Ingredients 

• 2 lbs lean ground beef (I use 92% lean) 

• ½ tbsp extra virgin olive oil 

• 1 large onion, finely chopped 

• 1 green pepper, finely chopped 

• 6 stalks celery, finely sliced 

• 3 cloves garlic, minced 

• 2 (6 oz) cans tomato paste 

• 2 (15 oz) cans tomato sauce 

• 2 (15 oz) cans diced tomatoes 

• ¼ cup sugar 

• 2 bay leaves 

• 2 tbsp dried oregano 

• 2 tbsp dried basil 

• 1 tsp salt 

• fresh cracked pepper, to taste 

Instructions 

1. Heat olive oil in a large sauté pan or dutch oven on medium heat.  
2. Add ground beef, celery, peppers, onion and garlic and cook until meat is no longer pink, 

stirring occasionally.  
3. Drain fat and return beef mixture to pan. Add all remaining ingredients and bring to a full boil. 

Stir and reduce heat to low. Partially cover (I prop the lid on sideways to vent and simmer for 
at least two hours, stirring occasionally.  

4. The longer this simmers, the better. Serve with your favorite pasta, spaghetti squash or 
spiralized zucchini noodles. 

 


