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Just because it 's associated w ith grade school cafeterias doesn' t mean the noodles 
must be ove rcooked, the meat gray, and the sauc e b lond, BY 
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w !l: scl ( 1) Gl kl<:ri'ls. 
~ ~ c Il.dc u f b lown -ou t 
' , ) rl c ~s to mato sauce 

I~ ~n lind beef. r have a 
~J1H ) ry of the dish from 
t nw un cle' s. A heaping 
ch4'I' ~t ll:y-sen'ed with 
1\1I111es,ll1 ch ee se-pro­
,pensive, and sat isfying 
lc extended t:1m ily. But 
) l fid " f lln .lppn izing 
; I ll\: from the food 
f., local schoo l dist rict , 
rand whv o t her g row n ­
~ cassero le a pass. 
> -ncv r "~me i l ~l CS 

ml>il C~ ~II ", IW maca­

, '" lion , be ll pepper , 
v , T he recipes that 
. bro wning g ro und 
Ll ()II tlu; stove . After 
' \'iu bh' ,' sin IIHL.Tl'd .n 
j turned gf.1Y, I was 
II' Ul rhc ~'cgc t .) hh:s , J 

uod ucr. J llI:I fi,l.\ iy the 
:01 'kCti ) rn acaro n i. 
) ' reo "s usc cqH~ 1 

[(l l. i ,1111, ~rou n d beet 
~ I- ! .m lll !;, liatclv 
L I 'e :.. t , tv ge t nd o f 
13t ! 1.1b'1.!t 'S man y rcci­
rr enr !c,111 gro und bed : 
percent, T o coax the 
h, I no ked the bed' 
[wen over m edium ­
rc liq uid I hat it exu ded 
.IC ll ( ' .1I bro wned and 
srcaming I set the 

ide and moved on to 
.1blc her~e , 

In important culi­
n ll' [ cro wd the po t. 
n- g,cu bk s would 
'1 ~ 1. 1 ti on : bett er ll.ivo r.) 
bits lcli beh ind in t he 
tile mea t 1 ,1d dcd 
h [ q utCCl j di ced 

j gr~ e n pepper 11 111 iI 
lulic liglu brown , 
sorn rcn o l' to m.ito 
Io n :1 C< un bincciou of 

dch ! S:LlH eel! \\ it h the 
I'cn :t~ tl:ll'or ; cann ed 
iirh ;~ ily pe netrated 
\.' 0;; and tliced to matoes, 
,I ~' tru e w t l e hom e" 
1, I kq lt tile seasoning; 
Ie, re !' cPfler fb kcs, 
lCr 

To ovoid mush y moc oronl . we undercook the pasto. sho ck it in c o ld water, and leI it finish 
cooking in the souce air he ot . 

Ah\ertcliH. TllhlA! 
The Namesake 

What 's In a nome? Lots o f histo ry: 

Labeling familia r foods w ith exotic 

names was a fun kind 0 \ game in 

the late 19th century, when much 

of the U S. middle class became 

casually aware of Eastern culture 

and w anl ed to show off Iheir 

(nominally) ex'x lndlng horizons. 

Even after World War I, w hen 

onn-irnrruororvl senurn ert crested. 

dishes wi th q uo si-Ioreiqn 'lam es 

(Japanese Salad , Spc nish Ric e ) 

were cori srdereo cosrnopohl on . 

ThiS Ire nd carried into the Depres­

sion. when lhe nam es of fo reign 

mixed dishes-such os goulosh, 

hodgepodge, o r chop suey- w e re 

applied to vane d assortments o f 

oil- American meal. vegetell:)'f;>, J 
and poto toes,-CHRIS DUDLEY 

~._~--~ - ­

[had no m tcn no n o f dirtying tw o 
pots (o ne fo r th e past a, the other fo r 
the sauce ). More importa nt , I 'd need 
to avoid th e card inal sin of moo t cho p 
sue y recipes: bland , bloated macaroni . 
I tes ted macaroni cooked ever v \1 hieh 
W.lV and o n every which timet abl e. 
U lt ima tely, I boiled it /()J" Just three 
mi nut es, dr ainin g It .md shocking it 
with co ld water to sto p th e cooking . 
r bro wned th e beef and built th e s.urce 
ill the same po t , Aft er th e sauc e had 
sim mered so me 15 m inutes, I ad ded 
back the macaro m and- he re's the cool 
pa rt-e-t urn ed o ff the heat and covered 
th e po i . T en mi n utes la ter , the resid ual 
heat had coo ked the macaron i t hrough , 
plus the nood les abso rbed flavo r from 
th e sauce . 

T he pasta was perfe ct!v cooked, the 
bed' plen tiful , th e dish flavo rfu l bur not 
greasy. So when was missing ? Par mesan ! 
M v mom co n/inn ed tha t bv family rrad i­
lion we stirred ch<:ese righ t in to the po t, 
1),:lklll (! a good chaD Sllev eve11 ben er. 

DI ANE UNGE R 

AME ICAN CHOP SU EY 
Serves 6 to 8 

Ou r lo von te elbow macaroni ISrnc d e by 

Barilla Hunt's Diced Tamotoes or e ou r 

tas te-Iesl w inner. Sp ic e up your chop suey 

by serving it With ha l sauce or Worc ester­

shire sauce. 

12 ounces (3 c ups ) elbow m a c aroni 

Salt and pepper 

3 tablespoon s ve ge to b le oil 

2 pounds 90 percenlleon gr ound beef 

larg e onion , chopped 'ine 

green bell pepper, stemmed, 

seeded , a nd chopped fine 

2 celery ribs, chopped fine 

2 toblesp o ons tornoto p a ste 

4 garlic c lo ve s, m inced 

y,	 teaspoon red pepper flakes 

(29"ounc e) con tomo to souc e 

(14 .S·ounce) c a n diced tomatoes 

cup water 

ounc e Parme san c hees e . gr at ed 

(V, cup), plus e xtra tor ser ving 

1, Bring 4 q uarts wa ter to bosl In 
D utch oven . Add P:1St;1 .m d I t ,l bk ~ " OO fl 

salt and cook fo r 3 min u tes , Drain .md 
rinse pa$Ll with co ld water. Dr.un ,1 ~ . tl l\ 

aud se t aside . 
2 . H <:.1t 2 tablesp oons o il in nOI\'­

emptv Du tch o ven ove r medi um -h ig h 
hear un til [usr smo king. Ad d bed: 
I teasp oon salt, and liz teaspoo n p<: ppcr 
.ind coo k, b reaking up pieces wit h 
spoon , until .111 liq uid has evapo ra ted 
an d meat begins to sizzle , 10 10 15 
min utes, T ransfer meat to bow l. 

3. H ear rema in in g 1 ta blespoo n 
011 In no w -ernprv Dutch o ven o ver 
mediu m -hig h he at u n t il sh im mer­
ing. Add onio n , bel l pepper, .IIKI 

eden ' and co ok, cov e red, st irr ing 
o cc .is ron ally, unn l ve getab les so ft en, 

ab o ut 5 minu tes, Add toma to paste 
and coo k, s rit rin g co nsraru lv, ti l I i i 
rust-colo red , abo ut 2 III 111 lit es , St ir i I 

garlic an d red ~)C p p er flakes and coo k 
un til Irug r.m r, about 30 sec o nds, Add 
to mato sauce , to mat o es, wa ter , .md 
coo ked ground beef. Bri ng ro sirn m c 
and coo k, cove red , o ver low he a t, 
stirri ng occasio nally, u n u l veger .ib lcs 
arc so ftened , " bo ut 1 5 min u tes. 

4 . Off he at, st ir in rese rved pasta , 
COlT I", and let sir unril pasta is tender', 
ab o ut 10 min ut es . St ir in Patrn cs an . 
Seaso n wi th salt and pepp e r to taste . 
S<: rvc , pa" ing ., dd irio nal Par mesan 
seoa r,l te lv. 




