red sauce

1. In a sauce pan, cook (med/high heat) the onion and
garlic in the olive oil until the onion is
translucent (about 5-8 minutes)

2. Add the rest of the ingredients and simmer for 45

minutes.

3. Remove the bay leaves and use an immersion blender
to puree the sauce.

Enjoy!

Share this entry


https://boutiquefitness.com/recipe/red-sauce/

