
Visit secondharvestkitchen.org to find more recipes, free classes, and ways to get involved!  

Pizza Sauce  

Ingredients 

Directions 

 1/2 Tbsp. olive oil  

 2 cloves of garlic, minced  

 1 tsp oregano  

 2 tsp. basil  

 1 cup tomato sauce   

 1/4 tsp. sugar  

 1/4 tsp. salt  

 

 

 

1. Heat olive oil over medium heat.  

2. Add garlic and sauté for 30 seconds.  

3. Add oregano and basil and stir.  

4. Pour into tomato sauce. Sprinkle salt and sugar over the sauce. 

5. Reduce temperature to medium and simmer uncovered for 10-15 minutes. Taste 

and adjust seasonings as needed.   

Yield:  8 servings 

Serving Size: 2 tbsp. 
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Second Harvest is an equal opportunity provider. 

 Freeze any extra sauce for the next time you make your own 

pizza!  Freeze the sauce in an ice cube tray to be able to de-

frost one portion at a time. 
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