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“Best Tomato Sauce…Ever”
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Ingredients:

2-2.5 lbs. San Marzano Tomatoes

2 Tbsp. EVOO (Extra Virgin Olive Oil)
1 Onion, chopped into larger pieces

1 whole garlic glove, peeled and cut in half

Sea Salt & Pepper to Taste


2 Tbsp. Fresh Basil - Chopped

OPTIONAL: Drizzle with Balsamic Vinegar to add a lightly sweet and caramelized taste



Directions:
Preheat Oven to 425 degrees.  Clean and prepare San Marzano’s by taking off top core and cutting in half.  Also prepare onion and garlic.  Place all in bowl and toss with EVOO.  Sprinkle with Salt and pepper and place on baking sheets in a single layer.  Cook 20-25 minutes, stir after 15 minutes to ensure EVOO is well distributed.  You will know when they are ready to pull out when you start to smell the tomato and they turn slightly brown.   Remove from oven and cool.  Blend the entire baking sheet in two batches to make the sauce, this helps break down the skin yet still keep the taste.  Heat and toss with your favorite pasta and add fresh basil at end, or store in Tupperware containers in refrigerator for a week or freezer for a year. 
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