LISA’S DYNAMITES 

YOU WILL NEED:

2 LBS LEAN GROUND BEEF 

1-1/2 LARGE ONIONS CHOPPED 

2 LARGE GREEN PEPPERS (SLICED THIN LENGTHWISE

2 LARGE RED PEPPERS (SLICED THIN LENGTHWISE)

3 CLOVES CHOPPED GARLIC 

2 TBS OLIVE OR CANOLA OIL 

¼ CUP SUGAR

1 CAN DICED TOMATOES (DRAINED)

1 JAR SPAGHETTI SAUCE 

CRUSHED RED PPEPPER TO TASTE

SALT AND PEPPER TO TASTE

COOK GORUND BEEF AND DRAIN FAT.  IN SEPARATE FRYING PAN, SAUTE ONION, PEPPERS AND GARLIC IN OIL, THEN DRAIN.  COMBINE BEEF WITH ALL INGREDIENTS IN A LARGE POT AND HEAT TILL HOT.  THEN SIMMER FOR A FEW HOURS STIRRING FREQUENTLY. YOU CAN ALSO USE A CROCK POT TO SIMMER.  SERVE IN TORPEDO ROLLS.  BEST SERVED WITH CHIPS AND BEER.  

THIS RECIPE IS FROM LISA TORGA 

NEXT WEEK:  RED VELVET CAKE 

