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Tomato Sauce

Ingredients
1 large onion, chopped

5 to 6 large cloves garlic, minced

28-oz. can tomato puree

Approx. 1 1/2 cups water

1/2 to 1 tsp. dried basil (see Notes below for substituting fresh basil for dried)
1 1/4 tsp. salt

1/4 tsp. pepper
1/2 lb. hamburger, optional
Directions
Fry onion in olive oil over medium heat in 3-qt. sauce pan for approximately 8 to 10 minutes.  When onion has softened and is starting to turn brown, add garlic and sauté for 30 to 60 seconds until garlic turns light golden.  Immediately add can of tomato puree and water, stirring to blend.  Add basil, salt and pepper.  Bring to a bubble and turn heat down to a simmer.  If sauce is too thick, add a little more water to desired consistency.
If you want to make a meat sauce, in a separate frying pan, brown a half pound of hamburger, breaking it up with a wooden spoon.  Drain fat and add hamburger to sauce.  
Source:  A frantastic original
Notes:  If you double the sauce, do not double the salt.  When I double the sauce, I usually add 2 tsp. salt, and it's plenty.  As a general rule of thumb, it's a good idea not to double the salt when doubling most recipes.

Substituting Dry Herbs for Fresh and Fresh for Dry 
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  How much fresh herbs or spices should be used in place of dried and vice-versa? 
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  In general, you can substitute one teaspoon of dried herbs for one tablespoon of fresh herbs and vice-versa (which is a one-to-three ratio, by the way).  But let taste be your guide.  Packaged dried herbs start out with a stronger taste than fresh herbs, but lose their pungency as they age. So if you've recently purchased the container, you might want to use a light hand, or add a bit more if the herb is older.  When possible, use fresh ingredients to gain the most flavor. 
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