
Tuscan Tomato Sauce (makes 10-12 servings)  
*from farministasfeast.com  

 
 
Ingredients: 
 
10 pounds ripe sauce tomatoes 
3/4 cup EVOO 
10-12 fresh garlic cloves, thinly sliced 
1 tablespoon fennel seeds 
1 tablespoon dried organic oregano or basil 
Sea salt & black pepper (optional) 
1 tsp. red chili flakes (optional) 
 
Instructions: 
 
1. Stem and rinse tomatoes. Coarsely chop and set aside in a large bowl. 
2. Place a food mill with a medium sieve over a large stainless steel stock pot. Working in 

batches, spoon the chopped tomatoes into the mill and grind, which will remove the skin and 
most of the seeds. The ground tomato will fall into the pot beneath.  

 *Optional: If you are short on time and don’t mind tomato skins and seeds in your  
   sauce, simply pulse the chopped tomatoes in a food processor until ground but not  
   pureed. 
3. Place the pot of tomatoes on the stove (do not cover) and cook over medium heat, stirring 

occasionally, until the sauce comes to a boil. Reduce heat and simmer briskly for about 
three hours, stirring occasionally to prevent sticking. *Don’t worry if the mixture is frothy at 
first. This will disappear as the sauce slowly reduces and thickens to the desired 
consistency. 

4. While the sauce is cooking, pour the EVOO, garlic and fennel seeds in a saucepan and heat  
at medium temperature until the garlic begins to sizzle. Cook for 2-3 minutes (do not brown 
the garlic), then remove from heat and cool to room temperature.  

5. At about the 2 hour mark, add the infused EVOO with herbs to the pot along with the basil or 
oregano. Stir to mix and continue reducing. 

6. At around 3 hours of cooking time, the sauce should be reduced by two-thirds and have 
reached desired thickness. Adjust seasoning to taste, adding salt and fresh ground pepper if 
needed. Remove from heat and cool completely (overnight). 

7. Ladle the desired serving size into a freezer safe container or large ziplock bag and freeze 
until ready to use.  

Note: I generally allot 2/3 cup per serving.  



 
 
 
 
      
 


