Spaghetti
Skillet-Baked
12 oz 90% lean ground beef
4 oz hot or sweet Italian sausage
4 garlic cloves minced
¼ t red pepper flakes
¼ t dried oregano
1 can crushed tomatos (28oz)
8 oz spaghetti, broken into rough 2” pieces
2 C water
1 ½ t salt
¼ c heavy cream
6 T finely chopped fresh basil
1 C Shredded Italian Cheese blend

1. Adjust oven rack to upper-middle position and heat broiler. Cook beef and sausage in large skillet over medium heat, break up meat with wooden spoon, until no longer pink, about 5 minutes. Add garlic, pepper flakes & oregano and cook until fragrant, about 30 seconds – 1 minute.
2. Stir in tomatoes, water, salt & spaghetti. Cover and cook stirring often until spaghetti begins to soften, about 7 minutes. Reduce heat to medium-low and continue to simmer, covered until spaghetti is al dente, about 7 minutes longer.
3. Stir in cream, basil & 1/3 C cheese. Sprinkle with remaining 2/3 C cheese and broil until surface is spotty brown, about 3 minutes, may have to rotate skillet half way thru browning. Let cool 5 minutes and serve.
