Tomato Sauce

This is a nice, easy sauce and tastes quite rich too.  You can double it up and freeze too. 
 Ingredients; 
1 carton of passata (sieved tomatoes) 
½ a large onion chopped very finely 
1 clove garlic crushed 
½ tsp dried oregano 
½ tsp dried basil 
pinch of sugar 
1 tbs tomato puree ( ½ a sin) 
 Method; Fry the onion in Fry Right until softened. Put everything else together into saucepan, bring to the boil and then simmer very gently for about an hour, stirring occasionally. Season well with salt and pepper and serve over pasta. 
 Variation; 
Take off the heat then stir in half a pot of Quark cheese. You may need to add a little more salt to this one. 
 or  Add in ½ cup of chopped fresh basil. 
 or  Stir in 42g of grated mozzarella as a B choice (or 84g as 2 B choices) 
 or  Add in 85g / 3 oz chopped bacon as one B choice plus 1 tsp chilli powder to make Amatriciana sauce. 
  
