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VOLGA GERMAN STYLE Makes Two Med.-sized Casseroles serving 6-ea.
Tagliarini
By: Mike D. McNally, Fresno, CA, Oct. 2010 Amended: 11-6-20
This easy to make recipe is a re-creation of my mother’s (Lorraine Adolph-McNally) signature dish that friends begged her to bring to fund-raiser & pot luck dinners - not to mention one of her family’s favorite and oft-requested meals.  She borrowed from her mother’s (Anna Adolph) old Volga-German recipe, which had its own specific ingredients.  There are various versions of this dish from most European countries (Germany, France, Spain, Portugal and Italy, etc.).    In them, you will likely find slightly different ingredients depending upon country of origin, and some nice things one can add to the basic dish (Incl. later).  One of the main ingredients my Mom swore was a necessity is no longer made: “Grandma’s Spanish Seasoning”, but we will adequately substitute.  I use McCormick’s medium “Chili” seasoning from packets.
INGREDIENTS:

· 7 – Medium Yellow Onions – Diced. (I think you can now buy pre-diced onions – much easier!)
· 1 – 1.5 Sticks Sweet Butter and / or Olive Oil
· 2.0 Lbs. Grd. Round (Hamb. Meat w/ about 18% fat) + 1 Lb. Breakfast Sausage. 3-Lbs. Total
· 2 Jars Marinara Sauce (I like “Classico” brand Tomato w/ Basil)
· Optional: - 1- Cup Red Wine (Sweet Vermouth or Marsala Wine)

· 2 Cans Creamed Corn or 1 Can C.C. + 1-Can Whole Kernel Corn
· 4 – Sml. Cans Sliced Black Olives (can be whole pitted black Olives).
· 1 Lrg. Package (32 Oz.) of Wide Egg Noodles (Opt. Any Pasta per instructions)
· 6 - Cups Grated Fresh Med. Cheddar Cheese (Opt. 4-6 Oz. Goat Cheese)
· 2-3 Cups Grated Fresh Parmesan Cheese 

· Salt and Pepper (to taste and preferably fresh ground)

· ½ Tbsp. Garlic Powder (Opt. 3-4 Garlic Cloves – Crushed or 3 Tbsps. Minced Garlic 
· 2 - Packets of “Chili”  Seasoning (Opt. 4-6 fine chopped Red Chili Peppers w/o seeds)

OPTIONAL INGREDIENTS:  1-Large Bell (Green) Pepper diced, 1-Tbsp. finely chopped Fresh Basil, ½ cup finely chopped fresh Flat Leaf Parsley, 1-Tbsp. White Truffle Oil, 4-Oz. Dry Vermouth, Cooked Asparagus, ½ Lb. sliced Mushrooms (any variety), 2-Med. Shallots finely chopped.

INSTRUCTIONS:

A.
Sauté diced Onions (and, if using Bell Pepper, Mushrooms or Shallots) in med. / high skillet using Butter or 4-6 Tbsps. of Olive Oil (EVOO).  Important: Do not undercook or burn – add more Butter or Olive Oil if necessary while cooking to insure against drying and burning.  Sauté until Onions are clear then remove w/ slotted spoon to separate container.
B.
In same skillet / oil, brown and thoroughly cook 3-Lbs. of blended Meats, and season during cooking w/ Salt, Pepper, Chili Seasoning and Garlic.  Note: If too much oil, remove.  Near end of Meat cooking, transfer to 16 Qt. stockpot and add sautéed Onions and blend.

C.
While cooking the Meat, start the Noodles and cook as per pkg. instructions.

D.
Transfer everything from “B” above to a large stockpot and add 2 – items listed above: drained Noodles and Marinara. (plus Red Wine and / or Truffle Oil if using) – blend and let simmer for 5-15 minutes.  At this point, add the cans of Corn and the sliced Olives and let cook for another two minutes.
E.
When Noodles and Meat / Tomato mixture are cooked, blend together along with Grated Cheddar Cheese and any of the remaining Optional Ingredients (Asparagus, Basil, and Parsley).  Note:  The Grated Parmesan Cheese can be spread over the top of the Noodle / Meat mixture.
F.
Place all into a large Glass Casserole Dish, cover w/ foil and let bake for 30-Mins. @ 350 degrees, or until cheeses starts to bubble, remove foil and continue cooking until cheese is slightly browned.  5 – Mins. before end of cooking, generously sprinkle top w/ Grated Parmesan Cheese, if not already added atop casserole.   
Let cool slightly and garnish w/ Parsley, Spinach, Kale or any broad leaf veggies.

