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 @HealthyOptBuff 

December 16th Back to Basics 

Featuring 

Dan Gagliardo 

of D’Avolio’s Kitchen 

  

Ingredients:  

2 large cans of crushed tomatoes (28 oz. each) 

1 can tomato paste (6 oz.) 

Olive oil 

1 lb. assorted peppers, asparagus, and zucchini, chopped 

Grape seed oil 

½ cup chopped onion 

1 clove garlic, chopped 

½ cup grated Parmesan cheese (optional) 

Salt and pepper to taste 

 

 

 

 

 

 

Directions:  
  

1) In a large pot, combine crushed tomatoes, tomato paste and a small amount of water.  In a bowl, toss the 

assorted vegetables in some olive oil and season with salt and pepper.  Roast in the oven until soft and 

beginning to brown. Remove from oven and add roasted vegetables to the pot with the tomatoes. 

2) Meanwhile, heat grape seed oil in a skillet over medium heat.  Sautee the onions and garlic until soft, then 

add to the pot with the tomatoes. Add grated cheese (optional) and simmer for about 1 hour, stirring 

occasionally.  Season with salt and pepper before serving. 

   

 

 

Mrs. Gagliardo’s 
Marinara Sauce 

Serves about 20 


