Hmount Measurs Imoredient - Freparation Method

=mall willom ordon - Yirsly ohoppecd
laras carrot - A4 dice
=talks c@lary - 104 dice
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g sxhra wivoin olive oil
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g micls lsan ground best
LS EEDOON sall

CLIEE chrw white wins
CLIEE o at milk

S EEEHIN o radtmen

SEor can whole pesled tomatoss
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1dor can whole pesled tomatoss

Fot omions, carrobs, celery, bulter and oil in s hesvg-bottomed Dutoh oven and place ower
madivm-biah heet, Cook, stivring oocasionally, until the veostables are liobily browrsd, 8
o AE minutes,
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cid beset and break opowith sooden Spoor. Season eith salt and continus stivrirg untl Thhe
gt has lost ibs red color, about 4 minobes,
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Hodd wine ared cook, stivving occasionally, antil i hes slmost completely evaporated, 18 to
25 mirtues, Sodd milk and robmes and oook, stivreing occasionally, until the milk has mostlyg
evaporabted, 12 to 18 minutes,

Coarsely chop the tomatoss and add them arnd duice to pot. Once the tomatoss hawse staried
budbbdire, redoce the hest fo low =0 that sauce is barely sinmering. Cook unocoversed for 94
Fowdrs, stirring ooocasio !ﬁ:s}.:{*-!n If &1l the liguid svaporates, acdd water U592 cup st 3 time as
ripecded. Bfter 4 houwrs, make sure sl liguid hes evaporated before remowving from b i

rid Tat from surface heforse =erwind.
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Yield: 18 cups®



