
 

 Tomatoes originated in South America, eventually making 
their way across the globe. There are countless varieties, shapes, 

colors and sizes that tomatoes can be. Tomatoes are part of the nightshade 
family, along with eggplant, peppers, potatoes & more. The
source of lycopene, an antioxidant believed to reduce risk of cancer. 

 

 

Simple Marinara G
 

No measurements are listed, because there are endless options for 
marinara making!  Here is a basic guideline:

 
 
- fresh tomatoes 
- olive oil 
- minced garlic 
- chopped onion 
- salt and pepper 
- herbs of choice (basil,  
oregano, marjoram, 
 thyme, rosemary,  
bay leaf, etc.)  
- tomato paste (for  
Stronger tomato flavor) 

- 1 readymade puff pastry 
- 3 fresh basil sprigs, leaves removed 
 and chopped 
- 1 tbsp grainy mustard 
- ¼ c extra virgin olive oil 
- salt and pepper to taste 
- 2 tbsp tomato paste 
- 1 ¼ lb tomatoes, sliced ¼ inch thick 
- 1 tbsp honey 
- 5 oz mozzarella, torn into pieces 
 
*Recipe from one of our customers! 

1. Drizzle olive oil in a large wide saucepan 
over medium high heat. Add chopped 
onion and garlic, sauté for a couple 
minutes. Add tomato paste if using.

2. Fill the pan with fresh di
dried herbs of choice, salt and pepper. 
Bring the pan to a low boil, then reduce to a 
simmer.  

3. Continue to simmer your sauce until 
desired consistency and flavor is reached, 
straining off extra liquid during the 
cooking process if needed.
30 minutes to an hour or more.

4. Once your sauce is done, blend to achieve a 
smoother consistency if desired. 

5. Enjoy fresh or freeze for later use!

Tomatoes originated in South America, eventually making 
their way across the globe. There are countless varieties, shapes, 

colors and sizes that tomatoes can be. Tomatoes are part of the nightshade 
family, along with eggplant, peppers, potatoes & more. They are a great 

, an antioxidant believed to reduce risk of cancer. 

Tomatoes 

Tomatoes are best kept at room 
temperature, stem side down. 
Depending on the ripeness of 

the tomato, it can last a couple 

Simple Marinara Guideline 

measurements are listed, because there are endless options for 
Here is a basic guideline: 

Tomato Tart 

Drizzle olive oil in a large wide saucepan 
over medium high heat. Add chopped 
onion and garlic, sauté for a couple 
minutes. Add tomato paste if using. 
Fill the pan with fresh diced tomatoes, 
dried herbs of choice, salt and pepper. 
Bring the pan to a low boil, then reduce to a 

Continue to simmer your sauce until 
desired consistency and flavor is reached, 
straining off extra liquid during the 
cooking process if needed. This could take 
30 minutes to an hour or more. 
Once your sauce is done, blend to achieve a 
smoother consistency if desired.  
Enjoy fresh or freeze for later use! 

1. Press the puff pastry into a 10 inch tart pan, trimming any extra 
around the edges. Prick the bottom with a fork, then chill in the 
refrigerator for about 30 minutes. 

2. Preheat the oven to 350 F.  Combine the basil, mustard, 2tbsp olive 
oil, and a bit of salt in a blender. Puree until smooth.

3. Spread the tomato paste over the bottom of the pastry, then pour 
the pureed mixture over top. Lay the tomato slices in a circular 
pattern, then add salt and pepper to taste. Drizzle the honey and 
remaining olive oil over the tomatoes. 

4. Bake for about 35 minutes, then let it rest for 15. Scatter the 
mozzarella and extra basil over top, then serve. 

Tomatoes originated in South America, eventually making 
their way across the globe. There are countless varieties, shapes, 

colors and sizes that tomatoes can be. Tomatoes are part of the nightshade 
y are a great 

, an antioxidant believed to reduce risk of cancer.  

Storage 
 

Tomatoes are best kept at room 
temperature, stem side down. 
Depending on the ripeness of 

the tomato, it can last a couple 
days to a week.  

Press the puff pastry into a 10 inch tart pan, trimming any extra 
around the edges. Prick the bottom with a fork, then chill in the 

Preheat the oven to 350 F.  Combine the basil, mustard, 2tbsp olive 
t in a blender. Puree until smooth. 

Spread the tomato paste over the bottom of the pastry, then pour 
the pureed mixture over top. Lay the tomato slices in a circular 
pattern, then add salt and pepper to taste. Drizzle the honey and 

Bake for about 35 minutes, then let it rest for 15. Scatter the 
mozzarella and extra basil over top, then serve.  


