
 

 

Homemade Marinara Sauce: 

 

Once you make your own marinara sauce, you’ll never go back to jarred again! The beauty of 

marinara sauce is it only requires a few simple ingredients. The key to good marinara sauce is 

patience…it takes time to simmer and reduce until you have a deep, rich, flavourful sauce that 

beats commercial products hands down! 

 

Ingredients: 

1 medium onion, finely chopped 

2 medium carrots, finely chopped 

1 clove garlic, minced 

¼ tsp dry oregano 

¼ tsp dry basil 

¼ tsp dry thyme 

¼ c. red wine (ie. Chianti) 

1 x 28 oz. can no salt added, unseasoned diced tomatoes with juice 

Rind of parmesan cheese (optional) 

Chopped fresh Italian Parsley and grated parmesan cheese to garnish 

 

In a large pot, heat 1 Tbsp of oil over medium high heat. Add onion, carrot and garlic – saute 

until onion is translucent, about 3-5 minutes. Season with oregano, basil and thyme. Add red 

wine and bring to a simmering boil, scraping up any flavourful brown bits from pot. Let wine 

reduce by half and then add diced tomatoes with juice. Season with freshly ground black 

pepper and sea salt to taste. Add rind from parmesan cheese if using. Bring to a low boil, cover 

and reduce heat to low. Allow sauce to simmer and reduce, stirring occasionally, for minimum 

of 3 hours up to 6 hours. (The longer the sauce simmers and reduces, the more intensified the 

flavours become!). Toss 1/3 sauce with cooked pasta and toss to coat spooning extra sauce on 

top of pasta once plated. Garnish with chopped fresh Italian Parsley and grated parmesan 

cheese.  

 



 

 

Marinara sauce is also excellent for lasagna or as pizza sauce. Store in air tight container in 

refrigerator for up to one week, or in freezer for up to one month.  


