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Tomato Savce

Dowle thig rooipo for 1 lacagﬂa

2 pownds fresh tomatocs—chopped
1/4 e olive oil

4 cloves 53Hio, minced

1 cup onion — chopped

2 ‘f’oagpoonc oregano

1 teagpoon basil

1 teagpoon galt

Va +oa§Poon pepper
OFHonal:

Tomato Pad’o
Cream

Savte tomatoes in oil. Add onion, 53»’150, oregano, basil, Salt and pepper. 6rin5_ to boil
then lower to Simmer.

Cook. for 20 minvtes for chuky Sauce.

For smoother sauce, cook for 1 how and blend to desired congistency.

Optional: Add cream andfor tomato paste, 1 tablespoon at a time, for thicker sauce.
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