9599D e||9JeZZOW pappalys dno |,

(sdno 4+ 1noge) eised

1I0YS J2Y10 JO 1117 1O duuUad X0 Welb §/¢ ,
U104Q USX21YD 4O 421eM sdNd /|  «

sdnd g/| z 1noge sones eised Jef |w 059 .
S901BUIOY PAJIP UBD ZO 87 4

Aa|sied palp uoodseal | ,

|Iseq palp uoodseal | ,

1jes uoodseal | ,

JI|Jeb padulud uoodseal |
paddoyd Ajouly UOIUO |

(ebesnes ueljel] 1o Aoxin1 JoO) Joag punolb g L

St Corkor Pned 225 | [cling

UNGR
BOYS

Instructions
In a large skillet, cook ground beef and onion until
browned. Stir in garlic and salt and cook 1T minute.
(OPTIONAL: you can also add the raw onion and spic-
es right into the slow cooker to save on time)
Add beef mixture, basil, parsley, tomatoes, pasta
sauce and water to a 4qt (or larger) slow cooker. Stir.
Cook on low for 6 hours or high for 3 hours.
Turn slow cooker to high. Add pasta and stir until
combined. Cover and continue cooking for 15-30
minutes (depending on how hot your slow cooker is)
-- check and stir at the 15 minute mark.

Sprinkle with cheese and cover for 3-5 minutes until

cheese is melted



