
Tina & Kids’ Creations 

Pizza Sauce 

 

Ingredients: 

4 tomatoes 

4 tbsp tomato paste (READ NOTE) 

1 tbs parmesan cheese (optional) 

2 tbsp olive oil 

2 tsp sugar (optional) 

1 clove of minced garlic 

½ small onion, chopped 

Salt and  

Pepper (optional) 

Oregano, parsley. Basil 

 

NOTE: the tomato paste is for adding color to the sauce. 

If you choose not to use tomato paste: Use 8 tomatoes instead of 4 for this recipe and follow the same 

directions. 

 

Directions: 

Boil the tomatoes in 4 cups of water with a pinch of salt.  Peel them, remove the seeds and mash them.  

In another saucepan, season the onion and garlic in two tbsp of olive oil. 

Add the tomato paste and the four tomatoes previously boiled and mashed. 

Cook without stopping stirring for couple of minutes. 

Add the salt, pepper, oregano, parsley, and basil. at the end add the sugar and cheese. Let it cook at a 

lower temperature for 10 minutes until it boils and slightly thickened. 

 


