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This was a recipe that I picked up from an Italian-Army cook friend, Sergeant Geraldo Natale, when I was stationed in northern Italy in the Veneto (where Venice is) on temporary assignment in the ‘80s.  I didn’t speak Italian, he didn’t speak English, but we both spoke French very well. Consequently, we ended up serving as the interpreters for our two military units (it was a great experience, except for the grappa-liquor hangover)! 

This recipe makes enough to divide evenly between three, quart-sized freezer bags with two servings each, so double it to get six freezer bags’ worth!
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Sergente Natale – such a handsome young devil then!
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ITALIAN TOMATO SAUCE

800g-900g (approx.2 1b ) tin tomatoes

or 1350g (2-31b) fresh tomatoes, peeled

1 large onion, peeled and cut in half

2 -3 cloves of garlic, peeled and left whole
2 oz( 55g) unsalted butter

or 4 -5 tablespoons virgin olive oil

or half of each

salt and freshly ground pepper

freshly grated parmesan cheese

optional: fresh basil leaves, never dried
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Put tomatoes in blender and chop fine; place
them in saucepan, add the onion and garlic
cloves, salt and pepper. If basil is used,
add half of it now and the rest for the last
5 minutes. Let it simmer gently uncovered for
50 minutes, do not to boil! Discard the onion
and garlic - add the butter or the olive oil,
let it simmer for another 5 minutes. Check
seasoning, serve with your favorite pasta and
freshly grated parmesan cheese!
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