Tomato Sauce

This is a very simple but delicious tomato sauce recipe.  I like it because roasting the tomatoes makes them easy to peel.  

Ingredients

· 3-4 pounds tomatoes

· 1 large onion, halved and sliced into large pieces

· 2 carrots, sliced into thick rounds

· 1-2 bell peppers (or any type), sliced into large pieces

· 4 cloves garlic

· 2-3 tablespoons olive oil

· 1-2 teaspoons dried oregano (or fresh)

· salt & pepper

Directions

1. Preheat the oven to 425.

2. Wash and core the tomatoes.

3. Place other vegetables into the bottom of a 9x13 pan, toss with some olive oil, salt, pepper and oregano.

4. Take whole, washed, cored tomatoes and place them bottoms up on top of the other vegetables, filling the entire roasting pan (so all you see are tomatoes).  Drizzle or brush the tomatoes with a little olive oil.

5. Roast for 45-65 minutes until the tomato skins are darkened and beginning to crisp.

6. Remove the pan and allow to cool slightly.  Slip the tomato skins off with your fingers or tongs.

7. Working in batches, transfer mixture (including juices/liquid) into a blender or food processor and blend to desired consistency.

8. Place in freezer storage containers and freeze.  
This recipe makes about 6 cups of sauce.  I portion it into two gallon-sized freezer bags.  

Recipe Source:  Unknown
