Spaghetti Sauce
Ingredients

· 1 large onion
· 1 large bell pepper
· 1 3 cloves garlic
· 1 long zucchini
· 1 tsp chopped dried basil
· 1 tsp chopped dried oregano
· 2 tbsp olive oil

· 5 cups fresh chopped tomatoes or 3 cans petite tomatoes
· 1  can tomatoe paste
· 1/2 cup Merlot wine
· Ground salt and pepper to taste
· 1 tsp Wild Bills Thaienne Hot Sauce
· Whole wheat pasta

Directions

Chop onion, bell pepper and garlic.  Sauté in olive oil   Julienne long strips of zucchini (like spaghetti noodles).   Add tomatoes, hot sauce and tomatoe paste (enough to reach desired consistency).  Cook on a low rolling boil for 15 minutes.  Add zucchini and herbs and simmer 30 more minutes.  Add a decent wine (if it’s not good enough to drink its not good enough for your food) and bring back to a boil for 10 minutes.  Salt and pepper to taste and let set for 20 minutes before serving.  Dish up with a good fresh salad and a glass of Merlot, garlic bread optional but nice if you can have it.
