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FRESH HERB TOMATO SAUCE
Prep time: Prep Time: 30 minutes 
Cook Time: 1 hour 30 minutes 
Total: 2 hours 

Makes 3 Quarts of sauce 

Ingredients:

5 lbs. San Marzano or Roma Tomatoes 
2 Tbsp. Olive Oil 
1 medium Yellow Onion 
1 head of Garlic 
2/3 cup Fresh Basil 
1/3 cup Fresh Oregano 
1 Tbsp. Fresh Thyme 
1 Tbsp. Fresh Parsley 
1 Tbsp. Fresh Rosemary 
5 medium Sage Leaves 
Salt and Pepper to taste 

Instructions:

1. PREP: Rinse off the tomatoes and all of the fresh herbs, and pat them dry with a tea towel. Cut the tomatoes into quarters removing
the brown nub on top but leaving the seeds and insides intact. In small batches, place the tomatoes into a food processor, and mix until
they become a smooth puree. Transfer the tomato puree into a large bowl, and continue to puree the rest of the tomatoes until all are
blended. Setting the puree aside for now, peel and chop the onion and garlic separately (they will be added in at separate times), then
take the leaves off the stem and chop all the herbs.

2. COOK: Place a large stockpot onto the stove on medium-high heat, adding in the olive oil and onions. Cook the onions for around 7
minutes, stirring frequently, or until the onions turn a golden translucent color. Add in the garlic, cooking for another minute or 2 until
fragrant. At this point, add in all of the tomato puree and bring to a boil, then drop the heat down to medium for a slow boil. Without
covering the pot, allow the sauce to slow boil for 45 minutes - 1 hour, or until the sauce has reduced by 25%.

3. BLEND: After the sauce has reduced, use a stick ( immersion) blender to blend the tomato and onion sauce together. Alternatively,
allow the mixture to cool down a bit, gently pour it into a blender, blend, and return mixture to the pot. Once thoroughly blended, turn
the heat down to medium-low, add in the chopped oregano, thyme, parsley, rosemary, and sage to the pot, and simmer gently for 20
minutes. Add in the chopped basil, simmer for 10 minutes, and stick blend briefly to just break up the herbs. Check the sauce for flavor,
adding salt and pepper to taste.

4. STORE: Taking the pot off the heat, allow the sauce to cool down for an hour so that it will be easier to transfer to jars. Using either a
wide mouth canning funnel or a large scoop or ladle, spoon the sauce into either quart or pint jars for storage, leaving about an inch at
the top of the jar empty. Throw on a lid and pop the jars into the fridge, where they will keep for up to 2 weeks, or into the freezer where
they will keep for up to 6 months.

Optional:

5. CANNING: This sauce can be preserved for much longer by properly canning it.

Notes:

The More Herbs the Better – While this recipe does call for specific quantities of herbs, those are just suggestions for our own taste.
If you like different herbs or don’t have a certain one on hand, don’t sweat it, just change up the recipe a bit and see what works. And if
you have extra herbs, great! Throw them into the sauce for extra flavor, it will only make the sauce better in the end!

Can it for later – Since you can use tomato sauce year round for you, but tomatoes are only in season for a limited time, no problem!
Buy tomatoes in season when they’re cheap and plentiful, and can the finished sauce for the off season. Delicious herb-filled tomato
sauce all year round!
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