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How to Make Pizza Sauce

Making the perfect pizza sauce is a crucial step in creating delicious homemade pizzas. A rich, flavorful
sauce can elevate your pizza from ordinary to extraordinary. This article will guide you through the
process of making pizza sauce from scratch, offering tips and variations to suit your taste preferences.
Whether you prefer a classic tomato-based sauce or something with unique flavor profiles, you'll find a

recipe that suits your style.

Understanding the Basics of Pizza Sauce

Before diving into the recipe, it is essential to understand what makes a great pizza sauce. Here are the key

components:

- Tomatoes: The base of your sauce, providing the necessary acidity and sweetness.
- Herbs and Spices: These ingredients enhance the flavor profile, adding depth and complexity.
- Olive Oil: A touch of richness that helps to marry all the flavors together.

- Sweeteners (optional): Balancing acidity with sugar or other sweeteners can create a more rounded flavor.

Ingredients for Homemade Pizza Sauce

To make a traditional pizza sauce, you will need the following ingredients:

- Canned Tomatoes:

- 1 can (28 0z) of whole peeled tomatoes or crushed tomatoes
- Olive Oil:

- 2 tablespoons

- Garlic:

- 2 cloves, minced (or 1 teaspoon garlic powder)
- Onion Powder:

- 1 teaspoon

- Dried Oregano:

- 1 teaspoon

- Dried Basil:

- 1 teaspoon

- Salt:

- 1 teaspoon (adjust to taste)



- Black Pepper:

- 1/2 teaspoon (adjust to taste)

- Sugar:

- 1 teaspoon (optional, to balance acidity)
- Red Pepper Flakes:

- 1/2 teaspoon (optional, for a spicy kick)

Step-by-Step Guide to Making Pizza Sauce

Creating pizza sauce is a straightforward process. Here’s how to do it:

Step 1: Prepare Your Ingredients

Start by gathering your ingredients. If you're using whole peeled tomatoes, you may want to crush them

by hand or with a fork. This will give your sauce a more rustic texture.

Step 2: Sauté the Garlic

1. In a medium saucepan, heat the olive oil over medium heat.
2. Add the minced garlic and sauté for about 30 seconds, or until fragrant. Be careful not to burn it, as burnt

garlic can impart a bitter flavor.

Step 3: Combine the Tomatoes and Seasonings

1. Add the crushed or whole tomatoes (if using whole, crush them in the pan) to the saucepan.
2. Stir in onion powder, oregano, basil, salt, black pepper, and sugar (if using).

3. If you enjoy a spicy sauce, add red pepper flakes to taste.

Step 4: Simmer the Sauce

1. Bring the sauce to a gentle simmer, then reduce the heat to low.
2. Allow the sauce to simmer for 20-30 minutes, stirring occasionally. This will help the flavors meld

together and reduce the sauce to your desired thickness.



Step 5: Blend for a Smooth Texture (Optional)

If you prefer a smoother sauce, you can use an immersion blender to puree it directly in the pot.

Alternatively, you can transfer the sauce to a blender and blend until smooth.

Step 6: Taste and Adjust

After simmering, taste the sauce and adjust the seasonings as necessary. You may want to add more salt,

sugar, or spices based on your personal preference.

Step 7: Cool and Store

Once your sauce is ready, allow it to cool to room temperature. You can use the sauce immediately or store
it in an airtight container in the refrigerator for up to a week. For long-term storage, freeze the sauce in ice

cube trays or freezer bags for up to three months.

Variations of Pizza Sauce

While the traditional tomato sauce is a favorite for many, there are several variations you can explore:

1. White Pizza Sauce

This sauce is a creamy alternative made with:

- 1 cup ricotta cheese
- 1/2 cup grated Parmesan cheese
- 1 clove garlic, minced

- Salt and pepper to taste

Mix all ingredients in a bowl and use it as a base for white pizzas topped with spinach, artichokes, or

chicken.



2. BBQ Pizza Sauce

For a smoky twist, consider using BBQ sauce as your base. Combine:

- 1 cup your favorite BBQ sauce
- 1 tablespoon apple cider vinegar

- 1 teaspoon garlic powder

This sauce pairs well with grilled chicken and red onions.

3. Pesto Sauce

A fresh and vibrant alternative, pesto sauce can be made using:

- 2 cups fresh basil leaves

- 1/2 cup olive oil

- 1/3 cup pine nuts

- 1/2 cup grated Parmesan cheese

- 2 cloves garlic

Blend all ingredients until smooth, and use as a base for a unique pizza.

Tips for Perfecting Your Pizza Sauce

- Use Quality Ingredients: The quality of your tomatoes can significantly impact your sauce’s flavor. Opt for
San Marzano tomatoes if possible.

- Fresh Herbs: If you have access to fresh herbs, use them instead of dried for a more vibrant flavor. Just
double the amount as dried herbs are more concentrated.

- Balance Flavors: Taste as you go. Adjust the sweetness and acidity by adding more sugar or vinegar,
depending on your preference.

- Experiment: Don’t be afraid to get creative. Add other spices like thyme or rosemary, or add a splash of
red wine for depth.

- Make Ahead: Making sauce in larger batches can save time. It freezes well, so consider preparing a double

batch for future meals.



Conclusion

Making your pizza sauce is a rewarding process that allows you to customize flavors to your liking. From
the traditional tomato-based sauce to creamy white sauces and flavorful pesto, the options are endless. With
just a handful of ingredients and some simple steps, you can create a delicious sauce that will take your
homemade pizza to the next level. So gather your ingredients, roll up your sleeves, and enjoy the

satisfaction of making your very own pizza sauce from scratch!

Frequently Asked Questions

What ingredients do I need to make homemade pizza sauce?

To make homemade pizza sauce, you need crushed tomatoes, garlic, olive oil, salt, sugar, oregano, basil, and

black pepper.

Can I use fresh tomatoes for pizza sauce?

Yes, you can use fresh tomatoes. You'll need to peel and crush them, and you may want to cook them

down to reduce excess water.

How long should I cook pizza sauce for optimal flavor?

Cooking the sauce for about 20-30 minutes allows the flavors to meld and enhances the taste. However, you

can also use it fresh without cooking.

Is it necessary to cook pizza sauce before using it?

No, it's not necessary to cook pizza sauce before using it. Many recipes use the sauce uncooked, allowing for

a fresh taste.

What can I add to pizza sauce for extra flavor?

You can add red pepper flakes for heat, a splash of balsamic vinegar for sweetness, or fresh herbs like

parsley and thyme for added depth.

Can I store leftover pizza sauce?

Yes, you can store leftover pizza sauce in an airtight container in the refrigerator for up to a week, or

freeze it for longer storage.



How do I adjust the thickness of my pizza sauce?

To adjust the thickness, you can simmer the sauce longer to reduce it, or add a bit of tomato paste for a

thicker consistency.

Is there a gluten-free option for pizza sauce?

Yes, pizza sauce is naturally gluten-free as it typically contains no flour or gluten-containing ingredients.

Always check labels if using pre-made sauces.
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