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It Must Be the
Spaghetti!
Written and Illustrated
by Caroline Stellings

To Stevie D. and Eddie Jack, two of my cherished
Schipperke dogs
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Steve was good at everything. He could dance. He could
beat a drum and march in parades. He even played in a
rock band. There wasn’t much Steve couldn’t do. And
now he was learning to sing.
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The only thing his brother Eddie had
ever been good at was eating. Eddie
especially loved Italian food, which was
why he was Luigi’s best customer — and
why he was a little on the chubby side.
(It must be the spaghetti.)
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Every Wednesday, Steve and Eddie headed to Luigi’s for
the mid-week special: a heaping plate of super deluxe
spaghetti for $2.99.
As they pulled up to the restaurant on one of those
wonderful Wednesday evenings, Steve noticed a sign
outside the theatre next door. He had always dreamed
of being in a gala show, so he grabbed Eddie and pulled
him into the building.

“I am going to fly,” said Penny.
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They joined the long line of hopefuls that wound
through the theatre. The wait seemed endless for
Steve, but Eddie was in no hurry. He was trying to
figure out what he could possibly do for the audition.
The line grew shorter, and finally Eddie came up with
the idea of reciting a poem.
Just ahead of them, a fellow sang a
jaunty version of “Puttin’ on the Ritz.”
This entertaining number made Eddie
doubt his choice. He tried to make a
run for it, but Steve pushed him in
front of the director.
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“A bunch of the boys ...”
“Speak up!” hollered the director. “I can’t hear you.”
Eddie began again.
“A bunch of the boys were whooping it up in the Malamute Saloon;
The kid that handles the music-box was hitting a jag-time tune;
Back of the bar, in a solo game, sat Dangerous Dan McGrew,
And watching his luck was his light-o-love,
The lady that’s known as Lou.
When out of the night ...”

“Next!” shouted the director, and then his assistant pointed
to the door.
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A stunning dance routine from the musical ‘Cats’ won
Steve the lead role of Pirate King. The part didn’t call
for much dancing, but the director liked his style, and
Steve assured him he could sing.
Steve couldn’t have been happier. He ran down the
street, leaping onto every lamppost. Eddie tried to jump
up, but he didn’t make it.
“Eddie,” said Steve, “it must be the spaghetti.”
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Rehearsals were exhausting. Every day, for a whole
month, Eddie watched as Steve practised his lines and
helped the dancers learn their routines. And every
night after rehearsal, they ate supper at Luigi’s. That’s
why Eddie went along. Steve always ordered a green
salad with bread sticks. Eddie chose spaghetti.
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Finally, it was the night before the grand opening. The
sets had been painted, the costumes had been sewn, and
every ticket had been sold.
Then something happened.
Steve decided to relax in bed with his book Learn to
Sing Opera from Home. He finished the last chapter and
turned out the light. As he drifted off to sleep, the final
paragraph flashed across his mind:
You have completed your course. Hold your head high as you
stride onto the stage, confident that your debut performance
will be nothing short of perfect — unless, of course, you are
the unfortunate victim of stage fright.

Steve woke with a start.
Stage fright. Stage fright!
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STAGE FRIGHT!
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There was no way Steve could sing in front of an
audience. He’d mess it up for sure. He had to
find another Pirate King — and fast!
But who?
Eddie was the only one who knew every line off
by heart.
Steve worried all day. By showtime, he realized
he had no choice.
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“What?” the director yelled at Steve. “You’ve
got to be kidding!” He glared at Eddie. “You
can’t play the Pirate King! You’re too ... too ...”
It was a packed house, and the overture had
already begun.
The director had no choice.
Steve handed Eddie his costume. When Eddie
tried to squeeze into it, the back seam ripped
from top to bottom.
“Now look what you’ve done!” The director
waved his arms and stormed out of the room,
screaming, “It must be the spaghetti!”
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Steve grabbed a needle and thread and stitched up
the costume as best as he could. Then he rushed Eddie
out onto the stage. In his haste, Steve forgot about
the Pirate King’s hat. The curtains had already started
to open as Steve tossed it onto Eddie’s head.
The performance began with the chorus singing “A
Rollicking Band of Pirates We.” Then the pirate crew
cleared the stage for the Pirate King’s solo. The
spotlight shone on Eddie. He opened his mouth . . .
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. . . and sang with the most glorious voice
that anyone had ever heard. It was more
beautiful than the most famous Italian
tenors in all the world.
The show was a smashing success! The
theatre roared with applause, and the
audience gave Eddie a standing ovation.
And when everyone asked how he came
to have such an incredible voice, Eddie
smiled a great big smile and said:
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“It must be the spaghetti!”
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Luigi’s Special Spaghetti Sauce
Serves Four
3 Tbsp. (45 ml) olive oil
2 small onions, chopped
6-8 fresh mushrooms, chopped
2 stalks celery, diced
1 small green pepper, diced
1 can (156 ml) tomato paste
3 cups (750 ml) chopped fresh tomatoes
(canned tomatoes may be substituted)
1 tsp. (5 ml) salt
¼ tsp. (1 ml) pepper
1 tsp. (5 ml) oregano
1 tsp. (5 ml) basil
2 tsp. (10 ml) parsley
Heat oil in large frying pan. Add onions and simmer until soft.
Add mushrooms, celery, and green pepper. Continue cooking
until tender. Stir in tomato paste, tomatoes, and seasonings.
Simmer for at least one hour. Up to 1/2 cup (125 ml) of water
may be added to prevent sauce from becoming too thick.
Serve over cooked spaghetti
and top with grated
Parmesan cheese.
Delizioso!
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