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Weeknight Tomato Sauce 
 
All the wholesome freshness of your grandma’s sauce packed into a quick weeknight meal 
 
Cooking time: 20 minutes 
Serves: 2-3 
Equipment: 

• Large lidded skillet 
 
What you need:  
 
½ red onion, finely chopped 
2-3 small zucchini squash, finely chopped 
1 package cremini mushrooms, finely chopped 
½ pound cherry tomatoes (half a package) 
1 can fire roasted tomatoes 
1 tbsp tomato paste 
1 tbsp capers, drained and rinsed 
1 clove garlic, minced 
2 tsp Italian seasoning 
Splash of red wine 
Crushed red pepper (to taste) 
Olive oil, salt, and pepper 
2 tbsp chopped fresh basil 
 
To Prepare:  
 
Place your skillet over medium high heat and coat with olive oil. Once hot, add the onions, 
zucchini, and mushrooms, season generously with salt and pepper and sauté until soft. Once 
soft, add the cherry tomatoes and sauté for a few minutes to warm them up. Then add the 
capers, garlic, tomato paste, and Italian seasoning and continue to sauté for another minute 
or two. Once the garlic is cooked and fragrant, stir in the fire roasted tomatoes, the wine, 
and red pepper to taste. Reduce the heat to medium, cover, and let simmer until the 
tomatoes soften and burst, about 10 minutes, stirring every now and then. I like to press the 
cherry tomatoes against the side of the pan with my wooden spoon as they soften to speed 
the process along. Once finished, kill the heat and stir in the basil. Delicious.  
 
If you’re serving over pasta:  
 
Once your pasta is cooked to al dente, scoop it from the water and add it directly to the pan 
with the sauce along with a ladle full of pasta water. Let it cook until the sauce marries to the 
pasta. Heaven. 
 
Tips/Variations:  

• I like my veggies thoroughly cooked – if you prefer more texture, cook them less 
• If you’re being super healthy, eat by itself or serve over blanched broccoli slaw 


