
1.Chop your veggies into large chunks and place onto pans

with a one-inch lip or a casserole dish large enough to

catch and keep in all the juice that will be released by

roasting and drizzle with 2 tablespoons of olive oil.

2.Place in a 425° Fahrenheit oven that has been preheated

and roast for about 20-30 minutes.

3.Carefully remove from oven and place a large stock pot on

your stove top.

4.Using a large spoon scoop the roasted veggies into the

stock pot and bring to a boil and boil for about 10-15

minutes to help further soften the veggies.

5.Grab your immersion blender and blend the tomato sauce

for several minutes, add in your spices of choice and taste,

adjusting if necessary.

Tomatoes (any variety will

do)

Garlic

Onion

Peppers

Olive Oil

Basil

Oregano

Salt

Pepper

Quantity will depend on your

harvest and the size of your

pan(s)

Ingredients Directions

Roasted Spaghetti Sauce
SERVINGS: 6-8 PREPPING TIME: 30 MINS COOKING TIME: 30 MINS

A delicious recipe to use up your fresh garden goodies, can also be doubled or tripled to

enjoy during the winter months.

WWW.FOODPROOD.COM

https://amzn.to/47Pm0VT
https://amzn.to/47Pm0VT
https://www.azurestandard.com/shop/product/food/oils-fats/olive/extra-virgin/olive-oil-extra-virgin-cold-pressed-organic/18556?package=OL386&a_aid=if7RaoU8Yv
https://amzn.to/4gOr4Ol
https://amzn.to/3NghENS
https://amzn.to/3TVVGn8
https://www.azurestandard.com/shop/product/food/oils-fats/olive/extra-virgin/olive-oil-extra-virgin-cold-pressed-organic/18556?package=OL386&a_aid=if7RaoU8Yv
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