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Fresh Plum Tomato Sauce  

Prep Time: 20 minutes  
Cook Time:  Simmer at least one hour, if not longer.  
 

Ingredients:  
2 large cans crushed tomatoes 
4 tablespoons extra-virgin olive oil  
½ small onion chopped 
3 cloves garlic, finely chopped, or 1 teaspoon garlic powder 
½ teaspoon crushed red pepper flakes (optional) 
½ medium onion, finely chopped  
¼ cup each (or small hand full) of freshly chopped parsley and basil leaves, or 1 
teaspoon dried 
½ teaspoon kosher salt  
1 teaspoon sugar or fresh carrot peeled and whole 
1 full stalk celery  
* for a pink sauce, add ½ cup heavy cream just before serving 
 
Directions:  
Heat olive oil in a saucepan. When hot, add chopped onion and sauté until fragrant 
and clear.  Add garlic and crushed red pepper; sauté until garlic until fragrant. Add 
celery, fresh carrot, fresh parsley, and basil leaves and sauté an additional minute 
or two.  
Add chopped plum tomatoes, salt and sugar if you are not using a carrot.  Bring to a 
slow boil, reduce heat to a low setting, and simmer for at least 1 hour slightly 
covered.    
 
Remaining sauce – Switch it up for another day!  Sauté 1 onion, 4 slices prosciutto, 
in 2 tablespoons olive oil until fragrant.  Then add 1 cup peas; cook to heat, and 
slowly pour in 2 cups sauce and 1/3 cup heavy cream- heat until slightly bubbly; 
then pour over cooked pasta.     
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Easy Peazy Meatballs 
 
Ingredients:  
 
1-pound ground beef, chicken, turkey, or pork 
1 large egg 
2 tablespoons milk 
½ cup Italian seasoned bread crumbs 
½ cup parmesan cheese 
½ teaspoon garlic powder 
½ teaspoon salt 
Pinch of black pepper 
 
Directions: 
 
Mix all of the above ingredients in a large bowl.   
 
Preheat oven to 400 degrees.  Line a cookie sheet with foil and spray with cooking spray. 
 
Roll portions of chopped meat mixture in to about the size of plum, and place on to the baking 
sheet. 
 
The size of the meatballs is to your liking, but if you go smaller, they take less time to cook.  The 
important thing is to stay consistent. 
 
Bake for 18 to 20 minutes, and then add to sauce.  Continue to cook in the sauce for 1 hour. 
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