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Spaghetti with Marinara & Spicy Chorizo 
  
Prep Time: 10 minutes for 
sauce; 5 minutes for spaghetti 

Servings: 8-10 

Cook Time: 1 hour and 10 
minutes for sauce; 20 minutes 
for spaghetti 

Difficulty: Easy 

  
Ingredients:  
 
For the sauce (recipe inspired by Giada de Laurentiis):  
 
½ C. extra virgin olive oil 
2 small onions; finely chopped 
2 garlic cloves; finely chopped 
2 stalks celery; finely chopped 
2 carrots; peeled and finely chopped 
½ t. salt 
½ t. black pepper 
2 – 32 oz. cans crushed tomatoes (San Marzano tomatoes are best) 
2 dried bay leaves 
 
For the spaghetti:  
 
1 lb. chorizo sausage (usually 3 links; found in meat counter) 
1 lb. ground chuck 
1 small yellow onion; roughly chopped 
2 garlic cloves; minced 
Salt and pepper 
Cayenne pepper; a pinch 
Cumin; a pinch 
4 C. marinara sauce 
½ C. heavy cream 
Red pepper flakes; a pinch 
1 – 1 lb. box thin spaghetti noodles (I use Barilla) 
Freshly grated Parmesan cheese 
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Cooking Instructions: 
 
For the sauce:  
 
In large pot over medium high heat, drizzle in the olive oil. Add the onions and garlic, sautéing until the onions are soft and 
translucent; about 8 minutes. Add the celery, carrots, and salt, and pepper. Allow to soften; about another 8-10 minutes. 
Add the tomatoes and bay leaves and let everything simmer, uncovered, until the sauce thickens; about an hour. Remove 
and discard the bay leaves. Season to taste with additional salt and pepper if necessary. Extra sauce can be refrigerated or 
frozen for future use. 
 
For the spaghetti: 

In a large pot, boil water for pasta noodles. Once the water has come to a boil, add a handful of salt, then dump the pasta 
noodles in, stirring and easing the noodles in. Cook until al dente; about 10 minutes. Drain. 

Set a large pot or Dutch oven to medium-high heat. Using the tip of your knife, slice the casings off the chorizo sausages by 
running the knife along the length of it, exposing the chorizo meat inside. Extract the meat and toss into the pot. Discard the 
casings. Repeat with the rest of the sausages. With a wooden spoon, break the chorizo sausage into small bite-size pieces. 
Once they have cooked, scoop the chorizo into a bowl and set aside. Keep the chorizo drippings in the pot and add the 
ground chuck to cook in it. Use the wooden spoon to break the ground chuck into small bite-size pieces as well. Season 
with salt, pepper, cayenne pepper, and cumin. Stir. Once the ground chuck has cooked, tumble it into the same bowl with 
the chorizo sausage. Set aside. In the same pot, toss the onions and garlic to cook until the onions are translucent. When 
this happens, toss the chorizo sausage and ground chuck back into the pot to mix in with the onions and garlic. Lower the 
heat to medium-low. Add the marinara sauce, heavy cream, and red pepper flakes. Stir. Taste for seasonings. 

Add the thin spaghetti noodles into the sauce and meat medley. Combine everything together. Have a taste. Smile, bella. 

Serve this sexy beast on a big plate with soft tendrils of freshly grated Parmesan cheese. 

 
 
 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 


