
Spaghetti Sauce From Scratch

Ingredients:
2 lbs tomatoes, washed and halved
2-4 Tbs of the following fresh herbs, minced
        (measure once they are minced)
  Basil
  Oregano
  Thyme
  Rosemary
  Parsley, curly, flat leaf, Italian, any or all of them!
  any other fresh herb you have on hand and enjoy
       (such as Tarragon, which is strong and distinct and licorice-like)
1-2 tsp salt
1-2 tsp pepper
2-4 shallots, depending on preference
4-6 garlic cloves, depending on preference
1/4 to 1 cup chicken broth
3 Tbs butter, divided
1 Tbs rice flour

Instructions:
1. Preheat your oven to 200˚F.
2. Wash and halve the tomatoes, and it's okay to be rough with them, if you use a dull-ish knife,
    you know, the one you use to open the plastic wrapping on cheese, if you use that one, you'll
    lose more of those pesky seeds, which tend to contain the lectins (gluten is one type of lectin
    found in wheat, but there are lectins in all plants, especially nightshades… such as tomatoes.)
3. Arrange tomatoes face up on a baking sheet, covering the entire sheet.
4. Mince all the herbs. I do the tough ones together, like rosemary and thyme, and then do a pass
     on the cutting board with the softer ones like basil and oregano, and then I generally do 
     parsley by itself.
5. Sprinkle all the tops of the tomatoes liberally with salt and pepper, and then sprinkle the herbs 
     evenly over the tops of all.
6. Place the herbed, spiced tomatoes in the oven and walk away, about 6 -8 hours.
7. Once the tomatoes are low-and-slow-oven-raosted, remove from the oven and set aside.
8. Mince or thinly slice the shallots, and peel, smash, and roughly chop the garlic.
9. Heat 2 Tbs butter in a large saute or saucepan over medium heat (I like to use my dutch oven 
    for this), then suate the garlic and shallots together until translucent and softened, a few 
    minutes should do it.
10. Meanwhile, while the shallots and garlic saute, place hopefully cooled tomatoes in a 
     blender or food processor and breifly blend or process.
11. Add tomatoes to shallots and garlic, go ahead and add 1/8 cup of chicken broth*, 
     bring to a brief boil then immediately reduce to a smiling simmer, medium low heat, and stir 
     occasionaly over the next 30 minutes - 1 hour. Check, and add additional broth as needed, 



     though most likely you will not need to thin, but will need to thicken later.
12. When your house smells like spaghetti sauce, check the thickness, if you're needing a thick 
     enough sauce to cover those metballs you've made, and cling to those plump spaghetti noodles, 
     then follow the next step:
13. To thicken, make a roux: In a separate saucepan, heat the remaining 1 Tbs butter until melted 
     and whisk or stir in the 1 Tbs rice flour, stirring to combine completely and get rid of any lumps. 
     Keep stirring and cooking for about 2 minutes for a very thickening but flavorless roux, or for 
     about 10 minutes for a slightly less-thickening, but more flavorful, blonde roux. Let the desired,
      finished roux cool, and then temper it into your spaghetti sauce by adding a bit, a tablespoon 
     or two of sauce to the pan of cooled roux. Then mix the entire contents of the roux pan mixture 
     into your pan of sauce.
14. Stir completely and then taste test, and test for your desired thickness. If you need it thicker, 
     you can make another bit of roux; if you need it thinner, you can add a smidge more broth.
15. Now it's time to take your seared meatballs and simmer them a few minutes in your sauce. 
     Yay!

*I use a great recipe for chicken soup, that makes more broth than soup, and so I always use it as
      a multi-purpose recipe, getting a couple meals out of it: chicken soup one night, chicken tacos 
     or enchiladas another night, and chicken broth to keep stocked (no pun intended) in the fridge.
     I'll post that chicken soup recipe soon.



Using Store-bought Sauces

These two brands, pictured left, I quite like. I've used
 them just as they come from the store: just pour them
 in my dutch oven, ready to heat my meatballs.

If you want to spruce them up, or if you've got a type that is
just in your cupboard and you don’t know why, but it's just
not quite what you want, try this:

Follow the steps where you mince the fresh herbs, 
saute the shallots and garlic, and add salt and pepper. 
You'll be surprised!

Ingredients:
2-4 Tbs of the following fresh herbs, minced
        (measure once they are minced)
  Basil
  Oregano
  Thyme
  Rosemary
  Parsley, curly, flat leaf, Italian, any or all of them!
  any other fresh herb you have on hand and enjoy
       (such as Tarragon, which is strong and distinct and
         licorice-like)
1/4 tsp salt
1/2 tsp pepper
2-4 cloves garlic
2 shallots
1 pat of butter

Instructions:
1. Mince all the herbs. I do the tough ones together, like rosemary and thyme, and 
     then do a pass on the cutting board with the softer ones like basil and oregano, 
     and then I generally do parsley by itself.
2. Mince or thinly slice the shallots, and peel, smash, and roughly chop the garlic.
3. Heat the pat of butter in a large saute or saucepan over medium heat (I like to use 
    my dutch oven for this), then suate the garlic and shallots together until translucent 
    and softened, a few minutes should do it.
4. Add the fresh, minced herbs at the last minute, as you are turning off the heat to the pan
     and stir briefly. 
5. Then add your additions to your store-bought spaghetti sauce and stir well. As you simmer 
     the sauce before adding your meatballs, the additions should meld and add flavor to your  
     sauce.


