PASTA SAUCES (Unusual...)

SPAGHETTI SAUCE (PUMPKIN)

*  1/2 cup (1 stick) unsalted butter, at room temperature (can substitute olive oil or coconut oil)
*  3 or more large garlic cloves, finely chopped

*  (optional) finely diced vegetables e.g. onions, mushrooms, carrots, etc.

*  1/4 tsp. crushed red pepper (e.g. packet of leftover red pepper flakes from takeout pizza); and/or paprika or ground red pepper to taste, if you like spice
*  1/2 tsp. salt, or to taste

*  1 tsp cinnamon

*  1/4 tsp. fresh grated nutmeg

*  Freshly ground black pepper to taste – at least 1/4 tsp.

*  1/2 cup fresh basil leaves, coarsely chopped

*  1 large can unsweetened Pumpkin Puree (unsweetened pumpkin pie filling) – typically 16 oz.
*  An Equal Amount (1 large can) Spaghetti Sauce or tomato sauce (16 oz.)

*  1/2 cup fresh Parmesan cheese

     The original recipe called only for combining these ingredients over boiling water (i.e., in the top pan of a double boiler) without the tomato sauce.  
     I prefer sautee-ing the various vegetables and spices in the butter and/or oil in a very large saucepan, then adding the other ingredients in the order above.  Stir well, heat to a bubbling boil and simmer for fifteen minutes to half an hour.  Stir frequently while simmering so the cheese doesn’t burn on the bottom of the saucepan.
     Very filling and tasty.

SPAGHETTI SAUCE (SESAME)

*  2 tbsp. Chinese soy sauce

*  2 tbsp. Chinese oyster sauce

*  1 tbsp. Japanese sesame oil

*  1 tbsp. canola / vegetable oil

*  1+1/2 Tbsp. sugar

*  1 tsp. Garlic paste with chili

*  Chives

*  1 jar (or 7 ounces) roasted red peppers, drained and cut lengthwise into ¼-inch wide strips

Combine soy sauce, oyster sauce, sesame oil, canola oil, sugar, and chili paste in a serving bowl.  Set aside to warm to room temperature.  Cook pasta al dente and drain well.  Immediately add to the sauces in the bowl.  Sprinkle with chives and the red pepper strips;  toss until most of the liquid is absorbed.

