TOMATO, GARLIC AND
SEASONAL HERB SAUCE

INGREDIENTS

2 Tbsp olive oil

3 Gatlic cloves

Salt and pepper to taste
1 jar Passata

Seasonal fresh herbs from the garden

METHOD

1. Prepare all of the ingredients based on the instruction and the
ingredients list.

2. Heat the oil in the frying pan and add the garlic and a pinch of salt,
Cook for 30 seconds.

3. Add passata, seasonal herbs and pepper.

4. Cook for at least 10 minutes.




