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                 Hawaiian Hot Fudge Spaghetti sauce
                                                            By Debra Fricano

Soy crumbles, 1 bag (frozen section
1 half large onion, chopped
1 medium red pepper, chopped
1 yellow pepper chopped
2 bay leaves
1 /2 tsp dried cayenne peppers
2 cloves minced garlic
1 lb. sliced cremini or shitake mushrooms
3-6oz cans low sodium tomato puree or sauce
1-40z. can tomato paste mixed with 1 cup water
1/2 cup Hawaiian Fudge sauce, Private Reserve

Add 2 tbsp. olive oil to 4 quart sauce pan, add peppers and onions, mushrooms, garlic and dried cayenne peppers, and frozen soy crumbles.

Sauté on medium until peppers, onions and mushrooms are cooked through and onions are opaque. Add tomato puree or sauce, bay leaves, tomato paste in water and turn down heat and simmer on low for 30 minutes to mingle flavors, stirring occasionally. Turn off heat and stir in the fudge sauce and serve over whole wheat pasta. 

A sweet-hot, yet healthy pasta sauce.
