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Tomato Pizza Sauce


Season: Summer

[bookmark: _GoBack]Difficulty: Easy
Fresh from the garden: Tomatoes, herbs
Serves: 8 pizza

	Equipment:
Chopping board
Chef’s knife
Large Saucepan
Measuring spoons
Wooden spoon
	· Ingredients:
· 1 tbs olive oil
· 2 brown onions, finely chopped
· 4 garlic cloves, finely chopped
· 1 kg ripe vine-ripened tomatoes, coarsely chopped
· 2 tbs sugar
· 2 tbs fresh herbs (parsley, basil, oregano etc)
· salt & pepper



What to do:
1. Chop onions, garlic and tomatoes.
2. Heat the oil in a large saucepan over medium-low heat. Add the onion and cook, stirring often, for 5 minutes or until soft. 
3. Add the garlic and cook, stirring, for 2 minutes or until aromatic.
4. Add the tomato to the onion mixture and cook, stirring occasionally, for 5 minutes or until the tomato breaks down.
5. Add the sugar, salt and pepper and simmer for 10 minutes or until the mixture thickens. 
· Clean up your bench and wash your dishes.
· Set the table.
· Collect 2 pizza bases from the other group. 
· Spread each base with 2 tablespoons of the tomato pizza sauce then sprinkle with ½ cup mozzarella cheese. Arrange vegetable toppings, then finish with some feta cheese and a sprinkle of extra mozzarella cheese.
· Cook in hot oven for 10 minutes.
· Serve.
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