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Ingredients. Directions:

51 dar Spaghetit Sauce Red Sauce- Begin hy brovning the sausage or ground heef in a large skillet.
23 1 Pound Ground Beef When fully cooked, add the jar of spaghett sauce and heat on medium heat.

or Ground Sausage  Xeep varm.

112 Gup Butter Spaghettt. Botl the spaghetti noodles according to the package directions.
1% Gup Flour Drain and set aside.
22 Gups Heavy Cream Alfredo Sauce. In a medium saucepan, melt the hutter then sprinkle with

11]2 Gups Shredded tlour. Gook for 1-2 minutes betore slowly adding in the heavy cream. When the
L Parmesan. divided sauce has thickened, reduce the heat and stir T cup of parmesan cheese. When
122 Gups Mozzarella the cheese has melted, season the sauce with salt and pepper.
2 1 Box Spagheti Spaghebtr Assembly. Spray a 9x13 haking dish with nonstick sprag. Combine  ::
L the alfredo sauce with the spaghetti noodles and place in the baking dish. Pour ::
the red sauce over the top of the spaghetti then top with shredded mozzarella  ::
cheese and the remaining parmesan cheese.
Bake the Spaghettt. Bake the Spaghetti Alfredo at 850 degrees for 20
minutes. Serve with a green salad and breadsticks!



