
This has been a family favorite for MANY generations on my side.  The kids and I average having it at least once a week.  It’s so quick, simple and mmm good!

Slice up 1 lb bacon into small pieces.  Fry  with about a ½ c. of chopped onion.  While that is cooking bring a kettle of water to boil and cook spaghetti according to package directions (I cook 1 lb for the kids and I.  Richard doesn’t like it).

Cook Bacon mixture until bacon is done to your liking.  Drain most of the grease.  To the bacon mixture add 1 large can of tomato juice.  If I have homemade canned tomatoes I use them.  Season mixture with garlic salt or powder, onion salt or powder, celery salt, pepper, Mrs. Dash etc.  All to your taste buds.

Drain Spaghetti when tender then add to the tomato juice mixture.  Juice is very runny so we use bowls.  Some people call it spaghetti soup.  Guess What were having for supper tonight!!




Bacon Spaghetti








