PR Style Spaghetti
8 oz spaghetti noodles 

¼ cup Parmesan

1 lb ground beef 

1 cube sofrito (2 tbls)
1 pkg Goya Sazon
1 8 oz can tomato sauce
2 slices bacon in ½” pieces
Begin heating water to cook pasta in deep pot. Put ground beef in skillet and add some water to boil the meat and cook well. Pour the cooked meat in a colander and run very hot water over it for a few minutes to rinse off the grease and set aside. Start cooking pasta noodles. 
Put bacon in pan and cook on low heat till done. Add the sofrito and sauté for a few minutes in the bacon drippings. Add the tomato sauce and Sazon seasoning and stir for a minute or so more. Then return the meat to the pan and mix well. Add cooked and drained noodles to meat sauce and sprinkle on Parmesan and mix well.
*If you don’t have sofrito just mince very fine an equal amount of green pepper, onion, garlic.

