Easy tomato basil pizza sauce

Fresh tomatoes (without skins) to equal 2 (#10) cans of tomato puree (about 26 cups)
1 c. chopped garlic

1 c. extra virgin olive oil

½ kosher salt

½ c. dried oregano

5-6 bunches of basil, thinly cut

· In a thick pot, heat the oil then add the garlic and basil; stirring over high heat so the basil doesn’t discolor.

· Turn down the heat and cook until the garlic begins to brown then add the tomato puree, salt and oregano.

· Bring to a boil and turn the heat down to simmer.

· Cook for 3 hours uncovered.

· Check seasoning and sauce for desired flavor.

· MAKES 7 QUARTS

