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Recipe source: modified from SAKGP Tomato and Garlic Sauce.  
Fresh from the garden  Tomatoes, garlic
	Equipment
Bowls 
scales
measuring jugs, cups and spoons
Wooden spoons and spatulas
chopping boards
knives
large frying pan
Serving bowls 
Jars (if preserving)
	Ingredients
2 tbsp extra-virgin olive oil
3 or 4 garlic cloves, peeled and finely chopped
1 kg tomatoes (or 3 tins of whole tomatoes) roughly chopped
½ tsp sugar
salt, to taste
freshly ground black pepper, to taste 



What to do  
Measure out 2 tbsp extra-virgin olive oil
Peel and finely chop 4 garlic cloves.
Weigh 1 kg tomatoes and roughly chop.
Measure out ½ tsp sugar.
Heat 2 tbsp olive oil in the frying pan.
Add garlic and a pinch of salt. 
Cook for 30 seconds.
Add the chopped tomatoes, ½ tsp of sugar and pepper.
Cook for at least 10 minutes, and up to 30 minutes. (see Note)
Serve with Vegetable Samosas.
ENJOY!

Note: The final cooking time depends on the time you have available and the type of flavour you want the sauce to have. Less cooking results in a fresher flavour, while longer cooking results in a deeper, more intense flavour.
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