HOMEMADE HAPPINESS WITH MANISHA @

Homemade Pizza & Pasta Sauce

Thick tomato sauce cooked with olive oil, garlic/onion, herbs, tomato puree, and seasoning.

YIELD PREP COOK/SET SOURCE
1 jar 15 minutes 15-20 minutes 9HJK8V7Rj-k

Ingredients Method

e Tomatoes: as shown 1. Blanch tomatoes about 5 minutes and peel.
e Olive oil: 2-3 tbsp . Mash/strain to remove excess juice if needed.
e Garlic: finely chopped, as needed . Blend tomato pulp.
e Onion: 2 medium . Heat olive oil and saute garlic/onion about 1 minute.
e Tomato puree/paste: 2 thsp . Cook further 3-4 minutes until thick.

. Add oregano, tomato paste, sugar, salt, and spices.
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e Oregano: 1 tsp 5. Add tomato puree and cook 5-7 minutes.
6
e Sugar: 1tsp 7
8

e Extra virgin olive oil: 1 tbsp . Finish with extra virgin olive oil and cool before storing.

o Salt, chilli flakes, pepper: to taste

Notes

e Use clean, dry utensils for storage
recipes.

e Adjust salt, spice, and sourness to
taste.

( Quantities are checked against the video transcript; where an exact quantity is not spoken, the recipe says as needed.

Homemade Happiness with Manisha https://www.youtube.com/watch?v=9HJK8V7Rj-k
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Homemade Happiness with Manisha https://www.youtube.com/watch?v=9HJK8V7Rj-k



