Ezy Sauce Tomato Sauce Recipe

Ezy sauce tomato sauce recipe is a culinary delight that can elevate any
dish, from classic pasta to homemade pizzas. This versatile sauce is not only
easy to prepare but also allows for customization based on your taste
preferences. In this article, we will explore the origins of tomato sauce,
the benefits of making your own, a step-by-step guide to crafting the perfect
Ezy sauce tomato sauce, and tips on how to store and use it effectively.

Origins of Tomato Sauce

Tomato sauce has a rich history, tracing back to ancient civilizations. The
tomato, native to the Americas, was brought to Europe in the 16th century.
Initially met with skepticism, it gradually became a staple in various
cuisines, particularly Italian. The emergence of tomato sauce as a popular
condiment can be attributed to its versatility and the way it complements a
wide array of ingredients. Today, it is a fundamental component in many
recipes around the globe.

Benefits of Making Your Own Tomato Sauce

Creating your own Ezy sauce tomato sauce comes with numerous advantages:

e Freshness: Homemade sauce allows you to use fresh ingredients, enhancing
the flavor and nutritional value.



e Customization: You can adjust the seasoning and ingredients to suit your
taste, making it as spicy, sweet, or savory as you like.

e Healthier Options: By making your own sauce, you can avoid
preservatives, added sugars, and artificial flavors often found in
store-bought varieties.

e Cost-Effective: Preparing your own sauce can be more economical,
especially if you use seasonal tomatoes and buy in bulk.

Step-by-Step Guide to Ezy Sauce Tomato Sauce
Recipe

Now that we understand the benefits, let’s delve into the Ezy sauce tomato
sauce recipe. This recipe is straightforward and requires minimal
ingredients, making it perfect for beginners and seasoned cooks alike.

Ingredients

To create a delicious Ezy sauce tomato sauce, you will need the following
ingredients:

- 2 tablespoons olive oil

- 1 medium onion, finely chopped

- 3 cloves garlic, minced

- 2 cans (14 ounces each) of diced tomatoes (or 4 cups of fresh tomatoes,
peeled and chopped)

- 2 tablespoons tomato paste

- 1 teaspoon sugar (optional, to balance acidity)
- 1 teaspoon dried oregano

- 1 teaspoon dried basil

- Salt and pepper to taste

- Fresh basil leaves for garnish (optional)

Instructions

Follow these simple steps to prepare your Ezy sauce tomato sauce:

1. Heat the 0il: In a medium saucepan, heat the olive o0il over medium heat.

2. Sauté Onions and Garlic: Add the chopped onion and sauté for about 5
minutes, or until translucent. Then, add the minced garlic and cook for



an additional 1-2 minutes, until fragrant.

3. Add Tomatoes: Stir in the diced tomatoes (with their juice) and the
tomato paste. Mix well to combine.

4. Season the Sauce: Add the sugar (if using), dried oregano, dried basil,
salt, and pepper. Stir everything together.

5. Simmer: Bring the sauce to a gentle simmer, then reduce the heat to low.
Let it cook for 20-30 minutes, stirring occasionally. This allows the
flavors to meld and the sauce to thicken.

6. Taste and Adjust: After simmering, taste the sauce and adjust the
seasoning as needed. If you prefer a smoother sauce, you can use an

immersion blender to puree it to your desired consistency.

7. Serve: Once cooked, remove the sauce from heat and let it cool slightly.
Serve it warm over pasta, as a pizza base, or as a dipping sauce.

Tips for Enhancing Your Ezy Sauce Tomato Sauce

While the basic Ezy sauce tomato sauce recipe is delicious on its own, here
are some tips to enhance its flavor and versatility:

1. Add Fresh Herbs

Using fresh herbs can add a vibrant flavor to your sauce. Consider adding
fresh basil, parsley, or thyme right at the end of cooking for an aromatic
touch.

2. Spice It Up

If you enjoy heat, add a pinch of red pepper flakes or diced jalapefios during
the sautéing process. Adjust the amount based on your spice tolerance.

3. Incorporate Vegetables

For a heartier sauce, consider adding diced bell peppers, mushrooms, or
zucchini. Sauté them along with the onions for a more robust flavor.



4. Use High-Quality Tomatoes

The quality of your tomatoes will significantly impact the flavor of your
sauce. If using canned tomatoes, opt for San Marzano or organic varieties for
the best taste.

Storing Your Tomato Sauce

Proper storage is essential to maintain the freshness and flavor of your Ezy
sauce tomato sauce. Here’s how to do it:

Refrigeration

- Allow the sauce to cool completely before transferring it to an airtight
container.
- Store it in the refrigerator for up to 5 days.

Freezing

- For longer storage, freeze the sauce in freezer-safe containers or zip-top
bags. Make sure to leave some space at the top, as the sauce will expand when
frozen.

- Label the containers with the date and use within 3 months for the best
quality.

Using Your Ezy Sauce Tomato Sauce

The versatility of Ezy sauce tomato sauce means it can be used in a variety
of dishes:

Pasta: Toss it with your favorite pasta shape for a quick and satisfying
meal.

Pizza: Use it as a base sauce for homemade pizzas.

Stews and Casseroles: Incorporate it into stews or casseroles for added
flavor.

Dipping Sauce: Serve it as a dipping sauce for breadsticks or mozzarella
sticks.



Conclusion

The Ezy sauce tomato sauce recipe is a fantastic way to bring depth and
flavor to your meals without the hassle of complicated cooking techniques. By
using fresh ingredients and customizing it to your liking, you can create a
sauce that is not only delicious but also healthy and economical. So roll up
your sleeves, gather your ingredients, and start your culinary journey with
this simple yet satisfying recipe!

Frequently Asked Questions

What is Ezy Sauce tomato sauce made from?

Ezy Sauce tomato sauce is typically made from ripe tomatoes, vinegar, sugar,
salt, and a blend of spices to enhance the flavor.

How do you make Ezy Sauce tomato sauce at home?

To make Ezy Sauce tomato sauce at home, blend cooked tomatoes with vinegar,
sugar, spices, and salt, then simmer until thickened.

Can Ezy Sauce tomato sauce be used as a base for
other sauces?

Yes, Ezy Sauce tomato sauce can be used as a base for various sauces,
including barbecue sauce, pasta sauce, and pizza sauce.

What dishes pair well with Ezy Sauce tomato sauce?

Ezy Sauce tomato sauce pairs well with pasta, pizza, meatloaf, and as a
dipping sauce for appetizers.

Is Ezy Sauce tomato sauce gluten-free?

Yes, Ezy Sauce tomato sauce is typically gluten-free, but it's always best to
check the label for specific brands.

How long can homemade Ezy Sauce tomato sauce be
stored?

Homemade Ezy Sauce tomato sauce can be stored in the refrigerator for up to
one week or frozen for up to six months.



What variations can you make to the Ezy Sauce tomato
sauce recipe?

You can add herbs like basil or oregano, spices like cayenne pepper for heat,
or even vegetables like bell peppers for added flavor.

Is Ezy Sauce tomato sauce suitable for canning?

Yes, Ezy Sauce tomato sauce can be canned, but ensure you follow safe canning
practices to prevent spoilage.

What is the difference between Ezy Sauce and
traditional tomato sauce?

Ezy Sauce is often sweeter and has a unique blend of spices compared to
traditional tomato sauce, which may be more savory.

Where can I buy Ezy Sauce tomato sauce?

Ezy Sauce tomato sauce can often be found in grocery stores, specialty food
stores, or online retailers.
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