Spaghetti ala Irene
Ingredients

-1 lb. hamburger  
-Vinegar

-Garlic powder

-Salt

-Pepper

-Sugar

-2 jars of sauce

-Pasta

Steps

1) Cook 1 lb. Hamburger meat 

2) Add:
1 t. vinegar


Garlic powder


Salt/pepper


1 t. sugar

3) Cook 1 pkg. of pasta

4) Add 2 Jars of sauce

5) Combine all ingredients and cook on medium/low for 1 hour 

Sweet Potato Pie 

Ingredients

-10-inch tart pan or 9-inch deep-dish buttermilk pie crust

-2 cups mashed, roasted sweet potatoes (about two large potatoes)

-3/4 cup packed dark brown sugar

-1/4 teaspoon freshly grated nutmeg

-1 teaspoon ground cinnamon

-2 teaspoons powdered sugar

-1/2 teaspoons kosher salt

-1/4 cup of melted butter
-1 cup heavy cream

-1/3 cup sugar

-3 large eggs

-1 teaspoon of vanilla extract

-2 tablespoons rye whiskey

Steps

1) Preheat oven to 425 °F
2) Peel and dice sweet potatoes, and place them on a lightly-oiled baking sheet

3) Roast until potatoes are just tender enough to mash

4) Remove from oven and cool

5) Reset the oven temperature for 375 °F
6) In a large saucepan, mix brown sugar, nutmeg, cinnamon, ginger, salt and butter

7) Scrape potatoes into the pan with ingredients and stir in half the heavy cream
8) Cook on medium-high for 10 minutes, stirring and mashing together the mixture

9) Use a potato masher and mash out all the lumps. For the best texture, use an immersion blender on pulse and blend until mixer is smooth

10) In a small bowl, whisk together the rest of the heavy cream, eggs, vanilla and whiskey

11) Temper the egg mixture by adding a little of the sweet potato mixture to raise the temperature before mixing it into the larger amount of sweet potato mixture

12) Blend egg and sweet potato mixtures, and pour into a prepared pie crust

13) Bake for 20 minutes, then reduce heat to 325°F and bake for 35-4- minutes. To test the pie for doneness, shake the baking sheet or pie pan. If the middle has a real jiggle to it, it needs more time. 

14) When done, remove from heat and let cool for 15 minutes before serving 
