Pasta Sauce

Yield is 4 servings
3 T. 

Olive oil
1/2 c. 

Small-diced onion

1/2 C. 
Celery- Small diced

1/2 c. 

Red pepper - small diced

2
 
Clove garlic minced
3 c. 

Alta Cucina tomatoes - Puree in food processor
½ c. 

Beef broth

3/4 tsp. 
Oregano (dry)
1 t . 

Fresh basil

2 tsp.  
Fresh Parsley

Salt and pepper to taste

1. Place oil in a large sauté pan, medium heat, add onion, celery and red pepper and sweat  utill translucent.
2. Add garlic, tomatoes and beef broth

3. Bring up in temperature to a simmer

4. Add oregano, basil and parsley, season to taste.
5. Serve hot.

