Gravy (Tomato Sauce)
1 Large Can Progesso Italian Tomatoes (Plum type peeled) (28 ounce can)
1 Large Can Progresso Pureed Tomatoes (28 ounce can)
2 Can Tomato Sauce 8 ounce & 1 can water
2 Can Tomato Paste 6 ounce & 6 cans of water

1 Small Onion minced
2 Cloves Garlic Minced
1/2  Teaspoon Oregano
1 Teaspoon Basil
2 Teaspoons Parsley
4 Teaspoons Sugar
4 Teaspoons Salt
2 Small Bay Leaves
1/2 Teaspoon Pepper
Crisco for Braciole
8 Links of Hot Italian Sausage
8 Links of Sweet Italian Sausage
Braciole (Beef Top Round sliced 1/4 inch thick)
1 1/2 pounds Ground Chuck 80% lean for meatballs

Meatballs
1 1/2 pounds Ground Chuck 80% lean for meatballs
2 Eggs
2 Tablespoons Grated Romano Locatelli 
2 Teaspoons Parsley Flakes
Salt and Pepper – just a few dashes of each
1/2 Cup Italian Style Bread Crumbs
Meatballs may be fried well browned and put into sauce the last hour, or put into sauce raw the last 1 1/2 hours.

In a large pot, 1 tablespoon olive oil on low eat brown all sausage links about 20 minutes until well browned and remove.
Butter Braciole with Crisco, sprinkle 1 teaspoon grated Romano on each Braciole, salt and pepper and small dash of crushed red pepper, add 1/2 minced garlic, 1/2 teaspoon Oregano, 1 teaspoon Parsley on both. Roll up Braciole and fix with toothpicks. Brown each Braciole well and remove.

Squeeze tomatoes through sieve.

Brown onion and garlic until soft, add squeezed tomatoes, pureed tomatoes, tomato sauce and tomato paste along with water and spices and sausauge.
Still on low heat cook partially covered for 4 hours. Add meatballs to gravy for the last 1 1/2 hours.
