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DOLCE & CLEMENTE’S MARINARA SAUCE
Ingredients
· 2 25 oz. Jars of Dolce & Clemente’s Imported Italian Plum Tomatoes
· ½ large Spanish onion (diced 3/8’)
· 6 cloves fresh garlic (chopped)
· 4 tablespoons EVOO
· 1 teaspoon butter
· 12 fresh large basil leaves
· 3 sprigs of fresh oregano
· 1 teaspoon of salt  
·  pepper to taste

Instructions
1. Prep: hand squeeze D&C tomatoes in a mixing bowl before sautéing.
2. In a sauce pot add the EVOO, butter and onion, when the onion starts to turn chartreuse in nature add garlic .
3. When garlic starts to brown add D&C tomatoes. When combination starts to simmer lower heat to medium low setting. Add salt and pepper and continue to cook for 45 minutes, stirring often.
4. After 45 minutes add fresh basil and oregano, by breaking up the leaves by hand. Continue to cook for an additional 5 minutes.
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