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



Sot Ca Chua Tuoi

Khau phan: 4 Ch& dd an: Thuan chay, An chay trudng & Khdng chua gluten

Nguyén liéu
® /4 qua cachua cd via, bo 16i, thai nhd hoac 1hdp (14,5 ounce) ca chua thai hat

lyu, khong thém mudi
* 2 téptdi, bam nho

e 4 chén hdng qué tuai, thai nho OUIC-K— ;'IPS
* V. thia ca phé mugi =
® Vi thiaca phé tiéu den ¢ Hay thir ngay cong thiic nay! Thém

e Tuy chon: d4u 6 liu, ddm balsamic loai nu6c sot nay vao mon mi ong,

thit ga hoac ga tay.
~ e Giam lang phi thuc pham: Khi sir
Hudng dan dung céc loai rau tusi mém, hay

dung cd than cla nhiing loai rau d6 -

BUGC 1: Tron déu cac nguyén liéu trong mot cai bat l6n. huang vi khdng chi tham nhu la ma
con gion han!

BUGC 2: D& nghi trong vong 15 phut hodc gan mat gis dong ho dé cac nguyén liéu dugc

hoa quyén vdi nhau. 0 é V' 4
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Trong mdi khau phan: 35 Calo | 8g Tinh bdt | 5g Budng | 2g Chat xo | 0g Chat béo (Og Chat béo bao hoa)| 2g Protein | 150mg Natri

Pé xem c4c cong thic va thong tin dinh dudng khac, hay truy cap capitalareafoodbank.org/recipes



