
SAY HELLO TO

NUTRITIOUS,  
DELICIOUS,  
 TOMATO SAUCE
• 10 Organic Veggies
• 15 Vitamins & Nutrients
• Plant-Based
• Non-GMO
• Gluten Free
• No Added Sugar
• High in Fiber

Lycopene

Vitamins &  
Nutrients

Healthy Fats

OUR INNOVATIVE TOMATO SAUCE IS FORMULATED TO DELIVER MAXIMUM 
NUTRITION FROM WHOLE, PLANT-BASED FOODS.

GARLIC
SWEET ONION

EXTRA VIRGIN OLIVE OIL

VINE RIPENED TOMATO
CARROT
RED BELL PEPPER
SWEET POTATO
BUTTERNUT SQUASH
SPINACH
RED BEET

PORTOBELLO MUSHROOM



2 tablespoons olive oil 
1 teaspoon garlic, minced 
1 red bell pepper, diced 
1 jar Otamot

2 yellow squash *see note 
2 small eggplant 
8 plum tomatoes 
2 zucchinis 
¼ cup olive oil 
2 teaspoons fresh thyme, 
chopped

2 tablespoons fresh basil, 
chopped  
1 tablespoon fresh parsley, 
chopped 
1 teaspoon garlic, minced 
Salt and pepper, to taste

OTAMOT RATATOUILLE | SERVES 8

PREPARATION

INGREDIENTS SAUCE

Preheat the oven to 375 degrees. Thinly slice the 
squash, eggplant, tomatoes and zucchini, and 
toss with olive oil, herbs, garlic. Salt and pepper to 
taste. Set aside while you prepare the sauce.

Heat the olive oil in cast iron skillet over medium 
heat. Sauté bell pepper until soft, add garlic and 
sauté for an additional 30 seconds. Add jar of 
Otamot and mix well. Turn off the heat and top 
with remaining ingredients.

Take a slice of each vegetable, alternating 
between varieties and place in circles on top of the 

warm sauce, working your way in to the center of 
the pan.

Cover with foil and bake for 35-40 minutes. 
Uncover, then bake for another 20 minutes, until 
the vegetables are softened.

*Look for squash, eggplant and tomatoes that all 
have roughly the same diameter, so when you’ve 
sliced the rounds, they are relatively the same size.



VEGETABLE NOODLE PASTA | SERVES 4

PREPARATION

INGREDIENTS

Preheat the oven to 375 degrees Fahrenheit.  Coat 
a baking sheet with olive oil and set aside.

In a small bowl, mix the olive oil, garlic, basil and 
thyme.

Spiralize all your vegetables.  Drizzle with the 
olive oil mixture and toss until completely coated.  
Season with salt and pepper to taste.  Spread on 
prepared baking sheet.

Bake for 10 minutes.  Toss the vegetables and bake 
an additional 10 minutes.

Warm jar of Otamot in large saucepan.

Remove the vegetables from the oven.  Place in the 
saucepan and toss with the Otamot.

1 large zucchini 
1 parsnip, peeled 
1 sweet potato, peeled 
1 large turnip, peeled 
1 large carrot, peeled 
3 tablespoons olive oil 

1 teaspoon garlic, minced 
2 tablespoons fresh basil, chopped 
1 teaspoon fresh thyme, chopped 
Salt and pepper, to taste 
1 jar Otamot



10 VEGGIE HUMMUS | SERVES 6

PREPARATION

INGREDIENTS

Combine Otamot, white beans, garlic and parsley 
in a food processor and pulse 5 seconds at a time. 
Scrap down the sides of the food processor with a 
rubber spatula after each few pulses. 

When combined, turn food processor on and 
stream in olive oil slowly and blend until completely 
smooth.

Season with lemon juice and salt to taste. 

Spoon into serving dish and garnish with a drizzle 
of extra virgin olive oil. Serve with crackers, pita 
chips, or a veggie crudite platter.

1/2 jar Otamot Essential Sauce 
1 can white beans, drained and rinsed 
1 clove garlic, sliced 
1 tbsp parsley, chopped 
1/4 cup extra virgin olive oil  
Lemon juice  to taste 
Salt to taste



VITAMIN-FILLED PASTA  
WITH OTAMOT TOMATO SAUCE 
There’s no faster, easier way to make a nutritious pasta dish – and, as an extra benefit, the B vitamins in 
Otamot Tomato Sauce help your body break down the starches and sugars in pasta!  

Our delicious basic pasta is a breeze: start cooking your favorite pasta in salted water. While that’s going, 
cook three sliced cloves of garlic in butter in a saucepan until tender (but don’t brown). Add Otamot Essential 
Sauce – 1 jar serves four – and a half cup of the pasta water. Season to taste with a little salt and a half cup of 
grated Parmigiano Reggiano cheese.

Bring the sauce to a brief simmer, then add the cooked pasta to the saucepan and cook briefly to meld the 
flavors. For a creamier sauce, try adding two tablespoons of whole butter and stir to combine.

Serve with a generous amount of shaved Parmigiano Reggiano cheese, a touch of cracked black pepper and 
fresh basil. 



TOMATO SOUP ANY WHICH WAY
Since Otamot Essential Tomato Sauce is so easy to use in millions of ways, we’d like to share our (mostly) 
no-recipe recipes without ingredient lists, or many detailed steps, so you can improvise and find the perfect 
taste for every palate.  

The wonderful thing about Otamot Essential Sauce is that it’s naturally rich and thick, so you can make a host 
of quick, tasty soups filled with vegetables, vitamins, minerals and antioxidants by adjusting the dilution, 
ingredients and toppings.

• For the most basic tomato soup, simply pour Otamot sauce into a saucepan and gently heat!

• To make a thinner soup, mix the sauce with salted water or stock at ¾ cups of liquid to 1 cup of sauce.

• To cook a more brothy (and budget conscious!) soup, double up and mix 1 ½ cups of liquid to 1 cup of 
sauce.

Some days you just crave a smooth, creamy soup. To make an extra-rich cream of tomato soup, mix 1 cup 
of milk or cream to 1 cup of sauce, then blend with a hand blender until smooth. You can add croutons for a 
touch of crunch, a spoonful of pesto for an earthy note, or some shaved Parmigiano Reggiano cheese.

For a seasonal minestrone, dice and cook your favorite vegetables in water or stock. When they’re tender add 
1 cup of sauce for every 1 ½ cups of liquid in the pot. Season, and you’re done. Garnish the top with grated 
Parmigiano Reggiano cheese and a drizzle of extra virgin olive oil and serve with your favorite crusty bread.
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