Spaghetti & Karaoke

8 September 2007
5:30 – 8:30 PM
Sponsored by:

The Saint Barnabas Episcopal Church Department of Music
Wine

Soft Drinks

Meat Sauce Spaghetti

Vegetarian Sauce Spaghetti

Salad

Garlic Bread

Dessert Cheesecakes
Meat Spaghetti Sauce – Gordon
Makes 100 servings.

7 
cups olive oil

65 
cloves garlic, minced

25 
pounds ground chuck

15 
pounds Italian sausage, sliced

17
large onions, chopped medium

4 
green bell pepper, chopped medium

6 
red bell pepper, chopped medium

2 
cups and 1 tablespoon all-purpose flour

17 
cups dry red wine

17
cups tomato sauce

15 
cans crushed tomatoes

17 
(6 ounce) cans tomato paste

1/4 
cup and 1 teaspoon Worcestershire sauce

1 
cup and 1 tablespoon white sugar

2 
tablespoons and 2 teaspoons salt

1/4 
cup cayenne pepper

2 
tablespoons and 2 teaspoons celery salt

1/2 cup and 1 teaspoon dried oregano

1/2 cup and 1 teaspoon dried basil

Heat olive oil in a large pot over medium heat. Sauté garlic until golden brown. Stir in ground beef, sausage, onions and green and red pepper. Cook until beef is evenly brown, and onions are tender. Stir in flour until smooth. Stir in red wine, tomato sauce, crushed tomato sauce, tomato paste, Worcestershire sauce and sugar.  Season with salt, cayenne pepper, celery salt, oregano and basil. Simmer for 3 hours. 
$150
(estimate)
Vegetarian Spaghetti Sauce – Sandy
Makes 100 Servings
25 
(28 ounce) cans Chopped Tomatoes
25 
(28 ounce) cans Tomato Sauce
Dried Basil

Dried Oregano

Olive Oil

Onions

Garlic

$70
(estimate)
Salad – Cranberry and Feta with Pistachio’s
6 
pounds baby spinach

10
pounds green or red leaf lettuce

8 
pounds tossed greens

6
cups Olive oil

3
cups Balsamic Vinegar

2
cups sugar

7
pounds Feta

6
cups
(2 large jar shelled (Pistachio’s)
15
cups dried cranberries (120 ounces)
Mix oil, vinegar, and sugar and whisk until it thickens some. Mix dry ingredients together and then toss with the dressing and serve.
$120
(estimate)
Garlic Bread

Makes 150 Servings
15 
large loaves Italian bread

8
cups butter

1
cup olive oil

20
cups Mozzarella cheese (shredded) (160 ounces)
45
cloves Garlic

1/4
cup Oregano (optional)

Salt & Pepper to taste

Preheat the broiler. Cut the bread lengthwise in half. In a small bowl, mix butter, olive oil, garlic, oregano, salt and pepper. Spread the mixture evenly on the bread slices. On a medium baking sheet, arrange the slices evenly and broil 5 minutes, or until slightly brown. Check frequently so they do not burn. Remove from broiler. Top with cheese and return to broiler 2 to 3 minutes, until cheese is slightly brown and melted. Slice into 2 inch slices and serve. 
$70
(estimate)
Dessert
Large Cheese Cakes (cut into 16rh’s) (9 cakes about 11 per cake)
This is enough for 150 people.
$100
Ginger Ale
11
$11
Coke

11
$11
Water

1 large 5 gallon
$5
White Wine
3 boxes(25 glasses per box ?)
$45
Red Wine
4 boxes(25 glasses per box ?)
$45 (one for cooking)
Plates

200
$15
Salad Bowls 200 $15

Cups

200
$15
Plastic Ware (knives, spoons, forks)
200
$12
Dinner Napkins (300)
$10

Parmesan Cheese (8) $40

Spaghetti (30 Pounds) $10

$250
(estimate)
Total cost is going to be right around  $ 800
R&G donation




     -150









650
Shopping list

3 boxes Glad containers

Aluminum Foil - long and wide

Saran Wrap

Cutlery for 150 - knives, spoons, and forks

Dinner Napkins - 300 plus

Dinner plates - 200 firm

Salad bowls – 200 firm

Cups – 100 Soft Drink

Wine cups – clear 100

Desserts – 200 Baby cheesecakes

Crushed Red Pepper Flakes – large jar
Dried oregano – large jar

Dried basil – large jar
Cayenne – large jar

Olive oil – 2 gallons
Garlic – 2 large jars
8 Parmesan Cheese cans
1
bag brown sugar

1 
bag white sugar

30 
lbs Spaghetti
25 
lbs ground chuck

15
lbs Italian sausage (1/2 mild, 1/2 Hot)

35 
large onions

12
red peppers

8
green peppers

1
bag All Purpose Flour

10
gallon tomato sauce (45 – 28 ounce cans)
10
cans crushed tomatoes (45 – 28 ounce cans)
102
ounces tomato paste (4 – 28 ounce cans)
4
bottles (2 large) dry Red Wine

