MARINARA SAUCE

Two (14.5 ounce) cans stewed tomatoes
1 (6 ounce) can tomato paste

4 tbsp chopped fresh parsley

1 clove garlic, minced

1 tsp dried oregano

1 tsp sea salt

1/4 tsp ground black pepper

6 tbsp olive oil

1/3 cup finely diced onion

1/2 cup white wine

DIRECTIONS

In a food processor place Italian tomatoes, tomato paste, chopped parsley, minced garlic, oregano, salt, and pepper.
Blend until smooth.

In a large skillet over medium heat saute the finely chopped onion in olive oil for 2 minutes. Add the blended tomato
sauce and white wine.

Simmer for 30 minutes, stirring occasionally.

gl Do you have a favorite recipe?
MW Throughout the year we will be publishing favorite recipes and invite you to
\ submit your favarite victual or libation!
i Whether it’s for Grillin’ or Chillin’ or if it's Hot & Sizzilin’ - send it to us and we
will have our editors taste test it! We will take the best of them and publish
a “Chillin’ & Grillin’, Hot & Sizzlin’ Recipe Book”. If we think your Recipe is
i among the best, you will get a printed copy of our Recipe Book!

Email your Thrillin® Recipe to Gary@5VF.net




