Marinara Sauce for Spaghetti

Basic sauce

3 cloves garlic crushed or diced– you can’t overdue this stuff

Approx 2TBS extra virgin olive oil

1 large can of crushed tomatoes (28oz) slightly drained

1 ½ TBS basil or to taste

¼ cup or so of that White chardonnay you’ve been hiding (or other white wine)

salt and pepper to taste

½ lb noodles boiled 

Parmesan cheese to sprinkle on top if desired

Optional additions or combinations of ingredients

1 can of anchovies -  this adds depth and people will have no idea they are in there

rosemary or oregano or fennel seed

shrimp

ham

Italian sausage

Snibbled carrots

Olives

Fish, clams, etc

Or whatever else you like

Just mince the garlic and fry it in the olive oil for a couple minutes.  Add the tomatoes, and basil and simmer for a 7 minutes or so. Add the wine and the tomato paste and whatever salt and pepper you want.  Cook another 10 minutes or so and you can eat it right away if you are in a hurry, or you can just simmer it for an hour to blend the flavors.  Add a splash more of the wine if it’s getting too dry, the alcohol evaporates almost immediately so you won’t be getting your kids drunk. (  The main recipe is above and I’ve added some other ideas if you want to do variations. The main recipe is good all by itself.  
Scott Herkes

