Ingredients

1 onion
1 clove garlic
Handful of fresh basil

1 x 15ml spoon oil
2 x 400g canned chopped tomatoes
Black pepper

Method

1. Prepare the vegetables:

» peel and chop the onion;

» peel and crush the garlic;

« tear the basil leaves.
2. Fry the onion and garlic in the oil for 5 minutes, until soft.
3. Add the tomatoes and the basil.

4. Add a few twists of black pepper, then allow to simmer
gently for 30 minutes (longer if possible).
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Top Tips

. Use dvied herbs if You
Ao not have fresh.

o Add & chopped fresh ved
chilli, for a sance with
a kick.

o Add 7‘53 Muskrooms and
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. Stiv in black olives
and Funa for a fish
albernative.

o Pour Hae sauce over

white fish, s vinkle with

cherse and bake for
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