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Prep Time

50 mins

Dificult

Medium

Servings

8

Description

This is a simple marinara sauce good over any pasta or on lasagna

Ingredients

—  - 2 tablespoons olive oil - 3 cloves garlic

—  minced - 1 (28 ounce) can crushed tomatoes - 1 (28 ounce) can tomato puree - 2 ½ tablespoons dried
oregano - 2 ½ tablespoons dried parsley - ¼ cup grated Romano cheese - ? cup grated Parmesan cheese - 2
bay leaves - 1 teaspoon onion powder

Instructions

1. Heat oil in a large saucepan over medium heat. Add garlic; cook and stir until aromatic and tender

2. about 1 minute. Stir in crushed tomatoes

3. tomato puree

4. oregano

5. parsley

6. Romano cheese

7. Parmesan cheese

8. bay leaves and onion powder. Reduce heat to low and simmer for at least 40 minutes. From the Editor Note
that the ingredient amounts in this recipe vary from the amounts in the Allrecipes Magazine version.


