Fresh Tomato Sauce

Servings: 4 Diet: Vegan, Vegetarian, & Gluten-Free

Ingredients
e 4 medium tomatoes, cores removed, chopped or 1 (14.5 ounce) can diced tomatoes,

no salt added
e 2cloves garlic, minced
e ' cup fresh basil, chopped -\ /=
e "steaspoon salt M
e 4 teaspoon black pepper
e Optional: olive oil, balsamic vinegar

e Try this! Add this sauce to your
next pasta, chicken or turkey

dish.
Instructions e Reduce Food Waste: When using
fresh soft herbs, use the stems,
STEP 1: Combine ingredients in a large bowl and mix well. too - they have the same flavor as

the leaves with added crunch!
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STEP 2: Allow to sit 15 minutes or up to an hour to allow flavors to come together.

Per Serving: 35 Calories | 8g Carbs | 5g Sugar | 2g Fiber | 0g Fat (0g Sat Fat) | 2g Protein | 150mg Sodium

For more recipes and nutrition information, visit capitalareafoodbank.org/recipes



d>;jUall pblabll dualio

u.ug.lleupuJbg U_\Lu LJ.clSL,.;L‘.» ,_,ilAs:JI ?lb.i.ll 4._,.95.» dog
JOREN|

o A8Ls] ()9 «(duaigl 14.5 @) WS Ll dalnio ablob dc 4 o
porio pgi pad2 e

pordo zilb Olow) sS V2 @

o o daalo Ve o

(QUICKE' TIPS ) sguol Jalb 8y s000 dinlo Vs o

daliall03o (8ls b Lo oy e ol ol gl o) o)lusl o
ol zl>adl ol &g )Sall subo Ll
ool el
|asuianl aic plalall yan Julis e .l Al
P&l)ﬁ.&;}@l&g}wlgwal Olalw)|
o Lg) 53 Ll oliguadl Alainieol s . .
iy0Lbl Aoy gm 33l dgS: eSSy S sleg B8 OligSall 305 11 Bglai
0 A o 2o z1303L O gSill Lowal) dclos LIl oy Lo of @b 15 800) i 12 Bghasi]

CAPITAL AREA

FOOD BANK

(doudno (s plyz 0) o223 plyz 0| Ll alyz 2| Saw phz 5| l)apgn)S ply> 8 | dnyly> 8y2uw 35 :duzg JSI

933940 ko 150 | (uigy ply> 2 |
capitalareafoodbank.org/recipes 8,b) > «ddlill Wlogleally Wlawgll (1o 30)al




