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3 pound bacon, chopped

2% pounds ground beef

All custom made.
Free Estimates

G. Fischer ©28-2783

6 cloves chopped garlic

7 Sixteen ounce cans
Italian plum tomatoes

) tsp. oregano

5 tsp. basil

Freshly ground pepper

1 cup chopped green
PeEpper
r 2 cups finely chopped
onion
3/4 cup water
3 SiX ounce cans tomato
" paste '

1% cups dry red wine
1 bay leaf
2 Tbsp. salt
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