Basic Pizza Sauce – so much better than store-bought (recipe makes about 3 cups)
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Ingredients:

1 28-ounce can whole San Marzano tomatoes and their juice

½ cup finely diced white or sweet onion 
3 cloves garlic, peeled and minced

4 fresh basil leaves, torn into small bits
1 teaspoon dried oregano

¼ teaspoon salt

¼ teaspoon ground black pepper

2 tablespoons olive oil, to sauté

Preparation:
In a 2-quart saucepan, add the olive oil, over a medium high flame and heat a bring to temperature. Add the onions and sauté until slightly translucent. Add the garlic and sauté about a minute until golden. Coarsely crush the tomatoes with your hands into the saucepan, leaving them just a little chunky. Stir well and bring to a simmer. Season with salt and pepper, to taste, and add the basil and oregano.

Cover the pot and simmer on a low flame, stirring often for 30 minutes to an hour (simmering it longer is better). If not using right away, cool down and store in airtight container in the refrigerator, up to 1 week. I freeze it in ½-cup portions.

