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Oma’s One-Hour 
Homemade 
Spaghetti  Sauce 
 
▪ 3 tablespoons vegetable oil 
▪ 3 pounds of ground beef 
▪ 1 large onion, finely chopped 
▪ 5 large cloves of garlic, finely chopped 
▪ 1 tomato (optional, only use if you can find a really ripe one) 
▪ 3 (15 ounce) cans tomato sauce, plus more if desired 
▪ 2-3 tablespoons of tomato paste 
▪ 1 tablespoon Italian seasoning 
▪ 1/2 tablespoon oregano 
▪ 1/4 teaspoon salt 
▪ 2-3 grinds of fresh black pepper 
 
SERVE WITH 
▪ 2 pounds of spaghetti, cooked to al dente 
▪ freshly grated parmesan 
 
Heat 3 tablespoons of vegetable oil over medium-high heat in a large saute pan, 
preferably nonstick.  The oil will coat the bottom of the pan thickly.  Break up the 
meat into small pieces and place in the hot oil. 
 

Cook breaking up the pieces further with a spoon. 
 You want to get the meat very brown, even a little 
crispy.  Occasionally, scrape up the bottom and 
turn it over then let it sit for another minute or two 
before repeating.  Oma says that this is the key to 
her fantastic sauce, really brown meat is flavorful. 
 Oma cooked the meat like this for 18-20 minutes. 

 
When the meat is quite brown, turn the heat down to medium and add the onion, 
garlic and tomato (if using). 
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Continue to cook, scraping up the bottom occasionally until the onions are 
translucent, about another 7-8 minutes.  Add the tomato sauce to the meat 
mixture and stir to combine. 
 
Turn the heat down to a very low simmer and cover.  Cook like this for 20 
minutes then stir in 3 tablespoons of tomato paste.  Cover again and simmer for 
10 minutes more. 
 
Now this is the unusual part.  Oma doesn't add any spices at all until the end. 
When the sauce was almost ready to serve, she tasted it and then added about 1 
tablespoon of Italian Seasoning, 2-3 grinds of black pepper, 1/2 tablespoon of 
oregano, and 1/4 teaspoon of sea salt.  Go easy with the salt, you can always add 
more later and the parmesan cheese will be salty as well. 
 
Serve the sauce over spaghetti cooked till al dente and sprinkled with grated 
parmesan. 
 
TASTING NOTES:  Let me put it this way.  After I licked my plate clean, I found 
myself eating leftover sauce out of the pan before I packaged up the leftovers.  And 
even after, I stood at the stove and ate the crusty leftover sauce from the sides of the 
pan with a spoon.  Does that sum it up for you? 
 
STORAGE:  This recipe makes a whole lotta sauce.  Leftovers of which can be 
stored in the fridge for up to three days or stored in the freezer for up to three 
months for a future meal. 


