Authentic Italian Marinara Sauce Recipe

Cooking Time

Prep Time: 5 minutes
Cook Time: 20 minutes
Total Time: 25 minutes
Servings: 4

Ingredients

* 24 oz tomato passata (or crushed San Marzano tomatoes)
* 3 tablespoons extra virgin olive oil

» 2 garlic cloves, smashed

* 5-6 fresh basil leaves

» Salt to taste

* Optional: pinch red pepper flakes

Instructions

Heat olive oil in a large pan over medium heat.
Add smashed garlic and cook until lightly golden.
Pour in tomato passata and stir.

Add salt and optional red pepper flakes.

Simmer uncovered for about 15-20 minutes.

Add fresh basil during the last minute.

Remove garlic if desired and serve.

Al e

Authentic Italian Tips

* Marinara should taste fresh, not heavy

* Do not overcook the sauce

* Use high-quality tomatoes (San Marzano preferred)
* Do not add onion (not traditional marinara)

* Do not add sugar (good tomatoes don’t need it)

» Keep the texture light and smooth
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