RecipesCheéasse

Basic Tomato Sauce

Yield: 2 min
Total Time: 40 min

Recipe from: https.//www.reci peschoose.com/reci ped/little-lamb-meatbal | s-i n-a-spi cy-eggpl ant-tomato-
sauce-recipes

| ngredients:

¢ 2 tablespoons olive oil

1/2 onion medium, finely chopped

1 small carrot or 1/2 large carrot, finely chopped

1 stalk celery including the green tops, finely chopped
2 tablespoons fresh parsley chopped

1 clove garlic minced

1/2 teaspoon dried basil or 2 Thsp chopped fresh basil
28 ounces tomatoes whole, including the juice, or 1 3/4 pound of fresh tomatoes, peeled, seeded,
and chopped

1 teaspoon tomato paste

salt

freshly ground black pepper

Nutrition:

Calories: 220 calories
Carbohydrate: 22 grams
Fat: 14 grams

Fiber: 6 grams

Protein: 5 grams
SaturatedFat: 2 grams
Sodium: 460 milligrams
Sugar: 15 grams
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Thank you for visiting our website. Hope you enjoy Basic Tomato Sauce above. Y ou can see more 15+
little lamb meatballsin a spicy eggplant tomato sauce recipes They're smply irresistible! to get more
great cooking idess.
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