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Marinara Sauce


Yields: 

Ingredients:
1	can (3 Kilo)	San Marzano Tomatoes 
62	grams		Extra Virgin Olive Oil
40	grams		White Onion, diced
25	grams		Garlic, Minced
15	grams		Fresh Basil 	

Procedure:
1. Mill the can of tomatoes through food mill
2. Cook onions in oil over medium heat until translucent
3. Add garlic and cook until fragrant, do not brown
4. Add the milled tomatoes
5. Season with salt and pepper
6. Over medium heat, bring sauce to a boil.  Once sauce hits boiling point, lower hear to maintain a simmer and skim off any acid that collected on the surface
7. Cook the sauce until it reduces a slightly thickened consistency 
8. Once you’re happy with the consistency, tear the basil leaves and add to the sauce and season with salt and pepper
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