Lumberjack Spaghetti

by

Nick Kluznick

Picture a long time ago when the lumberjacks’ little women were scurrying around scrimping and saving for their he-man hubbies who didn't make a hell of a lot of money.  But between house cleaning, taking in laundry, and tending to the kids, there wasn’t much time left over for cooking cheep-chow cuisine.  Remember, this was before the time of ready-made spaghetti sauce.  But what was available was Del Monte Chili Sauce.  So this is what the lumber ladies did -

INGREDIENTS for 4:

	1 pk 
	spaghetti

	4 pads 
	Butter

	2 slices 
	Swiss or Monterey or “American” cheese, Kraft, you know, the pasteurized process cheese that is presliced for sandwiches.  Break or cut into 1” squares.

	2 cups 
	or a little less, of Chili Sauce, Del Monte’s.  It’s a little bit hot.

	3 or 4 tesp 
	Worcestershire Sauce, Lea & Perrins (goes good in any tomato base sauce).

	1 jug

(1 #
	Gallo Hearty Burgundy

Hamburger – optional.)


DIRECTIONS:

1.  Boil a pot of salted water.  Simmer spaghetti until done.  Drain.  Return the spaghetti to the pot.

2.  While spaghetti is cooking, stir-fry the hamburger, with some butter, on medium-hi until done medium.  Drain off fat and discard.  Set the hamburger aside.  
3. Add the rest of the butter to the pan and heat on medium to medium-low heat.  

4.  When the butter turns brown, but before it burns, add the Chili sauce, Worcestershire sauce, and cheese.  Stir.

5.  When the sauce starts to bubble, turn the heat down to low, add the hamburger, stir to blend the cheese well, and simmer until the spaghetti is done.

6.  Add the sauce to the drained spaghetti, toss and serve.

7.  Salt and pepper to taste.

8.  Drink the wine with the spaghetti.  Actually its better if you also drink a glass of wine before dinner.

Engineer Spaghetti

by

Nick Kluznick

I was more fortunate then the lumberjacks.  Just after the war that followed the war to end all wars, along came the Korean War, with its sights set on me.  So I joined the Air Force.  I was lucky: 1) nobody shot at me, and 2) they gave me the GI Bill.  So I went to Cal and got a degree in engineering.  Well, engineers make a lot more money than lumberjacks, so I could afford more ingredients.  So this is how I do lumberjack spaghetti now -

INGREDIENTS for 4 :

	1 pk 
	vermicelli or spaghetti

	2 Tbs.
	olive oil, better for you than butter.  Heart smart.

	2 to 4

4 strips
	Italian sausage links 
green bell pepper, each about 3/4 inch wide, then cut into about 1/8 inch strips or 1/4" squares.

	8 thin slices
	onion, then cut in half or quarters or eighths, whatever..

	6 each 
	mushrooms, halfed then sliced.

	2 cloves
	garlic, sliced thin.

	1 cup
	spaghetti sauce, Classico Mushrooms & Ripe Olives or Newman’s Own.  Ya, I know that these sauces have lots of the same ingredients that I am adding separately, but fresh-added tastes better.  Trust me.

	1 cup
	Chili Sauce, Del Monte’s

	2 or 3 tsp 
	Worcestershire Sauce, Lea & Perrins, shake well; goes good in any tomato base sauce.

	1 or 2 jiggers
	red wine, Ridge Zinfandel.  Or diet coke.  Red wine goes good in any red sauce.

	4 shakes

¼ tsp

¼ tsp

some
	Italian Seasoning. (oregano, rosemary, savory, thyme, marjoram, sage, basil.)  Crushed.  
Anise or fennel seed, crushed.  
Caraway seeds, crushed.

Crushed red pepper.

	ample
	Fresh grated parmigiana cheese, Reggiano's

	more


	Wine




DIRECTIONS:

1.  Put the sausage in the freezer for several hours, to make it easier to cut.  

2.  Slice the sausage into bite size pieces and then let thaw at room temperature for about 20 minutes.  

3.  Add 1 Tbs. of oil to a skillet.  Heat on medium to medium-high.  Sauté sausage.  Set the sausage aside.  Drain off oil and discard.  

4.  Boil a pot of salted water.  Simmer spaghetti until done.  Drain.  Return the spaghetti to the pot.

5.  While water is heating, prepare the ingredients for the sauce and set aside.

6.  Add 1 Tbs of oil to a sauce pan.  Add bell pepper, stir and sauté a short while.  It takes the pepper a little longer to cook than the onion and undercooked pepper is bitter.  We do not want bitter in our spaghetti.

7.  Add onions and mushrooms, stir and sauté until the onions turn clear.

8.  Add garlic, stir and sauté a little while longer.  Do not burn the garlic!  You burn the garlic, you turn in your toque.

9.  Remove the pan from the burner until the rest of the ingredients are added.

10.  Take a sip of wine while the pan cools a little.

11.  Add the Spaghetti sauce, Chili sauce, Worcestershire sauce, wine, Italian seasoning, fennel, caraway seeds, and the sausage.  Return to burner. Stir.  Sip.

12.  After the sauce bubbles, turn the heat down to low and simmer it until the spaghetti is done.  To be truly good, the spaghetti sauce has to simmer for at least 60 seconds.

13.  After the spaghetti is done, add the sauce to the drained spaghetti, toss and serve.

14.  Grate on some Parmigiana.  Salt and pepper to taste.  Maybe some crushed red pepper.
15.  Pugliesi or Sourdough Garlic bread.  
16.  Toss a green salad with Italian vinaigrette dressing.
17.  Drink the rest of the Zin with the spaghetti.
