
how to make marinara sauce
How to make marinara sauce is a culinary skill that can elevate a variety of dishes, from
pasta to pizzas. This classic Italian sauce is known for its simple ingredients and robust
flavors, making it a favorite in many households. In this article, we will explore the steps
to create a delicious marinara sauce from scratch, as well as some variations and tips for
perfecting your recipe.

Ingredients for Marinara Sauce

Before delving into the preparation, it’s essential to gather all the necessary ingredients.
The beauty of marinara sauce lies in its simplicity, and you’ll find that most ingredients
are staples in any well-stocked kitchen.

2 tablespoons olive oil

4 cloves garlic, minced

1 can (28 ounces) crushed tomatoes (or fresh tomatoes, peeled and crushed)

1 teaspoon dried oregano

1 teaspoon dried basil

1 teaspoon salt (to taste)

1/2 teaspoon black pepper (to taste)

1/4 teaspoon red pepper flakes (optional for heat)

Fresh basil leaves (for garnish, optional)

Grated Parmesan cheese (for serving, optional)

Equipment Needed

To make marinara sauce effectively, you’ll need the following equipment:

A large skillet or saucepan

A wooden spoon or spatula



A sharp knife and cutting board (if using fresh tomatoes)

A measuring cup and spoons

A blender or immersion blender (optional, for a smoother sauce)

Step-by-Step Guide to Making Marinara Sauce

Now that you have your ingredients ready, let’s walk through the process of making
marinara sauce step by step.

Step 1: Sauté the Garlic

1. Heat the Olive Oil: In a large skillet or saucepan, heat the olive oil over medium heat.
Olive oil not only provides flavor but also acts as a base for your sauce.

2. Add the Garlic: Once the oil is hot, add the minced garlic. Sauté the garlic for about 30
seconds to 1 minute, stirring constantly to avoid burning. The garlic should become
fragrant and lightly golden.

Step 2: Add the Tomatoes

1. Incorporate the Tomatoes: Pour in the crushed tomatoes. If you prefer a chunkier sauce,
you can use diced tomatoes instead. If using fresh tomatoes, peel and crush them before
adding them to the pan.

2. Stir Well: Mix the tomatoes with the sautéed garlic and olive oil, ensuring everything is
well combined.

Step 3: Season the Sauce

1. Add Herbs and Spices: Stir in the dried oregano, dried basil, salt, black pepper, and, if
desired, red pepper flakes for a touch of heat.

2. Taste and Adjust: Allow the sauce to simmer for a few minutes, then taste it. Adjust the
seasoning with more salt, pepper, or herbs according to your preference.

Step 4: Simmer the Sauce

1. Let It Cook: Reduce the heat to low and let the sauce simmer uncovered for at least



20-30 minutes. This simmering time allows the flavors to meld together and the sauce to
thicken.

2. Stir Occasionally: Make sure to stir the sauce occasionally to prevent it from sticking to
the bottom of the pan.

Step 5: Blend (Optional)

If you prefer a smoother texture, you can use a blender or an immersion blender to puree
the sauce to your desired consistency. Blend carefully, as the sauce will be hot.

Step 6: Final Touches

1. Adjust Consistency: If the sauce is too thick, you can add a little water or vegetable
broth to reach your desired consistency.

2. Garnish: Serve the marinara sauce hot, garnished with fresh basil leaves and grated
Parmesan cheese, if desired.

Serving Suggestions

Marinara sauce is incredibly versatile and can be served in various ways. Here are some
popular serving suggestions:

Over your favorite pasta (spaghetti, penne, etc.)

As a pizza sauce base

With meatballs for a classic spaghetti and meatballs dish

As a dipping sauce for breadsticks or mozzarella sticks

With grilled vegetables or as a base for ratatouille

Variations of Marinara Sauce

While the basic marinara sauce is delicious on its own, you can easily customize it to suit
your taste. Here are a few variations to consider:



1. Add Vegetables

Incorporate finely chopped vegetables like onions, bell peppers, or carrots into the sauce.
Sauté them with the garlic for added flavor and nutrition.

2. Use Fresh Herbs

Substitute dried herbs with fresh ones for a more aromatic sauce. Add them towards the
end of cooking to maintain their flavor.

3. Incorporate Wine

For a more complex flavor, add a splash of red or white wine after sautéing the garlic.
Allow it to reduce before adding the tomatoes.

4. Make it a Meat Sauce

Brown some ground beef, turkey, or sausage in the pan before adding the garlic and then
follow the standard recipe. This will transform your marinara into a hearty meat sauce.

Storing Marinara Sauce

If you find yourself with leftover marinara sauce, you can store it for later use:

1. Refrigeration: Let the sauce cool completely, then transfer it to an airtight container
and refrigerate. It should last for up to 5 days.

2. Freezing: For longer storage, freeze the sauce in freezer-safe containers or zip-lock
bags. Marinara sauce can be frozen for up to 3 months. Just thaw it in the refrigerator
overnight before reheating.

Conclusion

Learning how to make marinara sauce opens the door to countless culinary possibilities.
With its simple ingredients and straightforward process, you can create a delicious sauce
that enhances your meals and impresses your family and friends. Whether you stick to the
classic recipe or experiment with variations, homemade marinara sauce is sure to become
a staple in your kitchen. So roll up your sleeves, gather your ingredients, and enjoy the
satisfaction of making this timeless sauce from scratch!



Frequently Asked Questions

What ingredients do I need to make marinara sauce
from scratch?
To make marinara sauce, you will need canned whole tomatoes, olive oil, garlic, onion,
fresh basil, oregano, salt, and pepper.

Can I use fresh tomatoes instead of canned for marinara
sauce?
Yes, you can use fresh tomatoes. You'll need about 2-3 pounds of ripe tomatoes, which
should be blanched, peeled, and chopped before cooking.

How long does it take to cook marinara sauce?
Cooking marinara sauce typically takes about 30 to 45 minutes on low heat, allowing the
flavors to meld together.

Is it necessary to add sugar to marinara sauce?
Adding sugar is optional; it can help balance the acidity of the tomatoes, but many prefer
to skip it for a more natural flavor.

Can I make marinara sauce in advance and store it?
Yes, marinara sauce can be made in advance and stored in the refrigerator for up to one
week, or frozen for up to three months.

What are some common variations of marinara sauce?
Common variations include adding red pepper flakes for heat, olives for a briny flavor, or
using different herbs like parsley or thyme.

Should I use fresh or dried herbs in marinara sauce?
Fresh herbs provide a brighter flavor, while dried herbs are more concentrated. You can
use either, but adjust the quantity accordingly.

What dishes can I use marinara sauce with?
Marinara sauce is versatile and can be used with pasta, pizza, lasagna, meatballs, or as a
dipping sauce for breadsticks.



Can I make a vegan version of marinara sauce?
Yes, marinara sauce is naturally vegan as it is made from plant-based ingredients. Just
ensure that any additional ingredients you use are also vegan-friendly.
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