
1/2 bushel Roma Tomatoes

3 lbs onions - chopped

6-10 cloves of garlic, crushed

2 Tbsp salt

2 tsp pepper

1 ½ Tbsp sugar

1/3 c olive oil

1 Tbsp Basil/Italian Seasoning (opt)

1 tsp of red pepper flakes (optional)

1.Wash & quarter the tomatoes, then blend in a food processor

2.Place in large stock pot over medium heat, and add onions & garlic.

3.Allow to simmer, and reduce. Stirring occasionally. When reduced by about

1/3, add oil, salt, pepper, sugar and optional seasonings.

4.Continue to simmer and reduce until desired consistency is reached. Stir

frequently.

Note: If you are planning on canning this recipe, citric acid or lemon juice will need

to be added to the jars 

SIMPLE TOMATO SAUCE (IN BULK)
Ingredients:

Instructions:


