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Bar-B-Q Rib Sauce - 1996

Patty Wiederholt



3
Quarts  Water

1
Teaspoon  Powdered garlic

3
Onions -- Sliced

1
Teaspoon  Celery Seed

1
Teaspoon  Cinnamon

1
Cup  Sugar

1
Tablespoon  Salt

1
Tablespoon  Chili powder

4
Cans  Tomato paste

½
Teaspoon  Pepper

½
Teaspoon  Red Pepper

½
Cup  Vinegar

½
Cup  Worcestershire sauce

½
Teaspoon  Dry mustard

Boil the water, powdered garlic, celery seed, onion, and cinnamon until the onions are soft.  In a separate pan combine the sugar, salt, chili powder, dry mustard, tomato paste, pepper, red pepper, vinegar and Worcestershire sauce and heat.  Strain the onion mixture and add to the tomato paste mixture.  Let simmer an hour.  This can then be used to pour over baked ribs, or to simmer ribs or other meat.



Bar-B-Q Sauce from The Ritz - 1996

Tony Greco/Sherry Nohl



3
Cups  Water

3
Medium  Onion -- Chopped

1
Tablespoon  Celery Seed

1
Tablespoon  Cinnamon

1
Teaspoon  dried Mustard

1 ½
Cups  White Vinegar

¼
Cup  Brown Sugar

1
32oz bottle  Ketchup

1
Bottle  Worcestershire Sauce

1
Tablespoon  Chili Powder

1
Teaspoon  Paprika

Boil the chopped onions, celery seed, cinnamon and mustard in the water until the onions are tender.  Add the vinegar, brown sugar, ketchup, Worcestershire sauce, chili powder and paprika.  Simmer for 1 1/2 hours (at least).

This is the secret recipe from The Ritz, Andy & Lucia Greco's bar on 45th & Center in Omaha. 



Clam Spaghetti Sauce – 1996

Grandma Emma Wozny and Mary Jane Heffron



4
cans  clams, canned -- minced

½
cup  butter

1
cup  onion -- chopped

5
cloves  garlic -- minced

½
cup  parsley -- chopped

1
can  white wine

1
teaspoon  basil

salt and pepper -- to taste

Sauté garlic, onion, and parsley in butter. Add clams and juice from one can. Fill empty can with white wine and add. Add basil, salt and pepper. Thicken with flour paste. Serve over thin spaghetti.

A favorite of Uncle Frank's. Deeeeeeelicious!



Hollandaise in a blender - 1998

Sherry Nohl



4
egg yolks

½
teaspoon  salt

½
teaspoon  dry mustard

1
tablespoon  lemon juice

dash  Tabasco sauce

1
stick  butter -- melted

Place all ingredients except butter into a blender.  Pour melted butter into blender as it blends.  Continue to process until emulsified.



Hollandaise Sauce - 1998

Ron Wozny



½
cup  butter or margarine

3
egg yolks -- beaten

1
tablespoon  water

1
tablespoon  lemon juice

dash  white pepper

Cut butter or margarine into thirds and bring it to room temperature. In the top of a double boiler, combine egg yolks, water, lemon juice, pepper, and dash salt. Add ONE piece of butter, and place pan over boiling water. (Water should not touch the upper pan) Cook, stirring rapidly, until butter melts and sauce begins to thicken.

Add the remaining butter, one piece at a time, stirring constantly. Cook and stir until sauce thickens, about 1 or 2 minutes.  Immediately remove from heat.

If sauce is too thick or curdles, immediately beat in 1 or 2 tablespoons hot tap water.

Perfect over flank steaks! (see 1998 recipe)



Marinara Sauce - 2005

Mike Nohl



1
46 oz can  V-8® vegetable juice

1
medium  onion -- chopped

2
cloves  garlic -- minced

1
28 oz can  diced tomatoes

14
ounces  tomato paste

olive oil

1
Tablespoon  dried basil

2
Tablespoons  sugar

Sauté onions in olive oil until translucent.  Add garlic and sauté for one more minute.  Add juice, tomatoes, paste, sugar and basil.  Simmer for 1-2 hours.

The sugar, tomato paste and basil may be adjusted to personal taste.



Mustard Sauce - 2002

Joan Wozny



1 ¾
cups  whipping cream

¼
cup  coarse grained mustard

¼
teaspoon  salt

1/8
teaspoon  ground white pepper

Cook whipping cream in a heavy saucepan over medium heat until reduced to 1 1/4 cups (About 20 minutes). Do not boil. Stir in remaining ingredients.

This is perfect sauce to serve with Pork Medallions found under Main Dishes or most any meat!



Sherried Cider Giblet Gravy - 1996

Ron Wozny



1
cup  dry sherry

1
cup  apple cider, preferably sparkling

6
tablespoons  all-purpose flour

2
cups  turkey giblet stock or chicken broth

Additional stock or broth for thinning

Skim fat from pan juices, reserving ¼ cup fat, and on top of stove deglaze pan with Sherry over moderately high heat, scraping up brown bits.  Stir in cider.  Bring Sherry mixture to a boil, and remove pan from heat.  

In a heavy saucepan, whisk together reserved fat and flour, and cook roux over moderately low heat, whisking, 3 minutes.  Add Sherry mixture and 2 cups stock or broth in a stream, whisking to prevent lumping, and simmer, whisking occasionally, 10 minutes.  Whisk in additional stock or broth to thin gravy if desired.  Season gravy with salt and pepper, and transfer to a heated gravy boat.



Spaghetti Sauce I - 
Ron's Spaghetti Sauce - 1996

Ron Wozny



1
pound  lean ground beef -- 
  Browned and Drained

1
pound  mushroom -- sliced

1
large  yellow onion -- diced

28
ounces  tomatoes, low sodium

6
ounces  tomato paste

32
ounces  tomato sauce

1 ½
tablespoons  basil

1 ½
tablespoons  oregano

3
tablespoons  sugar

4
bay leaves

2
large  garlic cloves -- minced

½
teaspoon  salt

½
teaspoon  pepper

Brown and drain ground beef. Sauté onions and mushrooms.  In large pan, combine all ingredients and simmer, covered, for at least one hour. Uncover and cook to desired consistency.

An old favorite of my buddies during our college days. It's amazing what you can create after a night at the Mai Tai Lounge!  Add 6 ounces of dry red wine, diced green peppers, or use Italian sausage if you like. Add more garlic if you like also. And don't forget the garlic bread!



Spaghetti Sauce II - BlackJack's - 1996

Bob Meiman



1
medium  onion -- diced

olive oil

2
cans  15 ounce Italian tomatoes

1
can  tomato paste

1
bay leaf

1
Teaspoon  basil

½
Teaspoon  oregano

¼
Teaspoon  Garlic powder

Sauté the onion in olive oil and a little water, covered, until transparent.  Add the tomatoes and season with salt, pepper and sugar.  Add the tomato paste and spices.  Simmer 2 hours.



Spaghetti Sauce III (Frank's) - 1996

Frank Wozny



1
Onion -- Chopped

4
Cloves  Garlic -- Smashed

Olive oil

28
Ounces  Crushed Tomatoes

16
Ounces  Stewed Tomatoes

1
Teaspoon  Basil

1
Teaspoon  Oregano

Sauté onion and garlic in olive oil.  Add tomatoes and herbs.  Simmer very slowly for 2 hours.



Spaghetti Sauce IV - 
Nanu's Garlic Basil Pasta Sauce - 2005

Minna Greco



1
large  onion -- chopped

2
cloves  minced garlic -- more if you like

4
cans  diced or crushed tomatoes -- 
  (28 oz. cans)

1
12 oz. can  tomato paste -- 
  or 2 6 oz. cans

4-6
sprigs  Fresh basil -- 
  or 2-3 Tbs. dried

Sauté onion and garlic in olive oil.  Add 4 cans of diced or crushed tomatoes.  Add 1 can tomato paste. Simmer to desired consistency. Add about 4 large sprigs of fresh basil, or season to taste with dried basil. Can simmer overnight or all day, but add more water to help cook it down. 

Makes about 4-6 quart jars that you can freeze. If freezing, do not fill all the way to the top, and leave the lids loosened until frozen. Tighten after frozen through.

Can use fresh tomatoes, parboiled and peeled. Nana liked to strain the seeds out, but that turned the tomatoes into mostly juice, so it had to cook down for a long time. Add an additional small can of tomato paste if you like a thicker sauce. Add additional ingredients to your liking, such as mushrooms, meatballs or Italian sausage.

Last time we made this, we used 6 cloves of garlic, crushed tomatoes and 3 Tbs. dried basil, then a 6 oz. can (from the tomato paste) of wine. After simmering, we added Nana's meatballs and simmered some more, and it came out awesome! - Ron and Joan, 12/2005



Spaghetti Sauce V - 
Nana's Spaghetti Sauce – 2005

Lucia Privetera Greco / Minna Greco



4
large cans  tomato paste

12
whole  Cloves

1
bay leaf

Sweet basil -- to taste

1
tablespoon  chili powder

2
tablespoons  sugar

Salt and pepper -- to taste

Water

Mix all ingredients in pan, and add water to desired consistency. Simmer. 



Spaghetti Sauce VI - 
Polish Spaghetti Sauce – 2005

Jim Wozny



1
pound  ground beef

Olive oil

1
large  onion

4
large  garlic cloves -- minced

1
can  tomato sauce -- 8 oz.

½ - ¾
cup  ketchup

2
cans  water -- 8 oz.

1
can  tomato paste -- 6 oz.

1
bay leaf

Brown ground beef in a skillet and drain thoroughly. In a 3 qt. pan, sauté onions in olive oil until translucent. Add minced garlic near the end of cooking the onions. Add meat to onion and garlic. Add tomato sauce, ketchup, water, tomato paste and bay leaf. Simmer for 1 hour adjusting water as needed to desired thickness.  Serve over cooked linguini or pasta of choice. Add freshly grated Parmegiano Reggiano or Pecorino Romano and "mangia!"

This is my adaptation of the spaghetti sauce Great Grandma made for us at home over the years.



Sugar-Free Orange 
Cranberry Sauce - 1997

Sherry Nohl



1/3
cup  water

2
cups  fresh cranberries

1/3
cup  orange juice

1
teaspoon  orange peel -- finely grated

1
orange -- sectioned and chopped

24
packets  Equal® sweetener

Combine water and cranberries in medium saucepan.  Bring just to boiling.  Reduce heat.  Boil gently, uncovered, over medium heat 8 minutes, stirring occasionally (skins will pop).  Remove from heat, mash slightly.  Add orange juice, orange peel and orange.  Stir in Equal.  Cover and chill.  Serve chilled.



Three Cheese Pasta Sauce 
(Fromage a Trois) – 1998

Joan Wozny



1
pint  heavy cream

½
cup  asiago cheese -- shredded

½
cup  parmesan cheese -- shredded

½
cup  Romano cheese -- shredded

1
dash  seasoned salt

1
dash  nutmeg

PLACE all ingredients in saucepan on warm.  Warm until cheese is melted.  Stirring occasionally.   SERVE over favorite pasta.

Options: Add peas and sautéed mushrooms to sauce; serve with grilled chicken on top.

If sauce is thin, add flour until preferred consistency is reached.



Valentino's Beer Cheese Sauce – 2005

Mike Shonk



¾
teaspoon  chicken bouillon

¼
teaspoon  granulated garlic

1/3
teaspoon  white pepper

1/3
teaspoon  black pepper

¾
teaspoon  salt

½
cup  diced green bell pepper

½
cup  diced carrot

½
cup  diced celery

½
cup  diced onion

1 ¼
cups  water

¼
pound  butter

¾
cup  flour

1
pint  milk

1
cup  beer

1
pound  Velveeta

MAKES APPROX ½ GALLON

Finely grind all vegetables in food processor. Melt cheese in double boiler. In second pot, melt butter. Remove from heat and add flour to make roux. Mix well until moisture is absorbed. To third pot add water and vegetables.  Boil for 15 minutes. Add milk, boullion, and spices to the water/vegetable mixture. Insert into double boiler. Heat to 160 F. Add roux. Stir thoroughly with wire whip. Add Beer. Stir. Add melted cheese. Stir thoroughly and remove from heat. IMPORTANT: Never heat above 160 F.

SHELF LIFE: Refrigerated – 5 days, discard the 6th day. Frozen – 90 days. Can be doubled to make 1 gallon of sauce

Back in Mike's early days in the pizza biz, he was a manager at a Valentino's, a Nebraska favorite for pizza and pasta.
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