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      Marinara sauce
 with only 9 grams of fat!

Used with TCJ Cooking Class 2008:

1 oz of olive oil

5 - 28 oz can of whole peeled tomatoes w/juice

2 tbsp of chopped garlic or garlic puree

1 white onion medium diced

1 1/2 oz of fresh basil chopped once (chiffonade)
  which means to stack the basil 

 leaves on top of one another and slice small

 salt & black pepper to taste

This is a delicate sauce and should never boil.

after you add 1oz of olive oil then 

-add your onions & garlic until your onions become translucent.

-add your tomatoes which may be broken with your hand.

-stir all together.

-reduce by 1/4 or until it thickens slightly.

-add your salt and pepper along with your basil.

-continue to cook for 5 min and remove from heat.
Serve with your favorite pasta or grill chicken.

sauce will keep for three (3) days.
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Enjoy!   Chef Jackson York, Executive Chef










