


INGREDIENTS
SAN MARZANO TOMATO SAUCE

« 1x can San Marzano tomatoes, crushed

1-2 tbsp olive oil

4 cloves garlic, finely chopped

2 tbsps peperoncino

1 pc small Spanish onion, diced

1 sprig basil, whole

salt to taste

FRESH RICOTTA

o 2litres 3.25% homo milk

e 1pclemon

o 1/8-1/4 cup of white vinegar
« 1/4 cup whipping cream

BASIL OIL
e 500 ml canola oil
o 6 bunches basil
o 1clove garlic

« 1pinch salt

ROASTED CHERRY/GRAPE TOMATOES:
« 1pint grape or cherry tomatoes
« 1tbsp EVOO (extra virgin olive oil)
« 1tspsalt

o 1tsp fresh thyme, finely chopped

*garnish with Parmesan Reggiano

& fresh basil

homemade fresh ricotta cheese
San Marzano tomato sauce

fresh basil, roasted cherry tomatoes,

shaved parmesan reggiano, basil oil
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