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Homemade Marinara 
 
Brittany Allyn 
Serves 8 (makes 7 cups of sauce)  
www.savortheflavors.tv 
   
½ cup Olive Oil (Gia Russa) 
1 large Onion diced 
2 stocks Celery dice                                                                                                                                                                              
2 large Carrots grated 
8 cloves of Garlic peeled and slightly smashed 
4 TBSP Tomato Paste (Amore)                                                 
1 tsp Red Pepper Flakes (store brand) 
1 ½ cups good quality Chianti or Pinot Noir 
(Banfi Chianti Classico) 
2 (28 oz) cans Tomato Puree (Cento) 
2 TBSP fresh Oregano minced 
2 TBSP fresh Basil minced 
2 Bay Leaves (McCormick) 
2 tsp Sugar 
2 tsp Salt (Cerulean Seas) 
 
Heat the olive oil in a Dutch oven or large skillet.  Add the onion, celery, and garlic cloves and sauté until 
tender about 8 -10 minutes.  Add carrot, red pepper flakes and tomato paste.  Sauté 5 more minutes. 
Remove garlic cloves.  Add the wine and cook for 5 minutes, stirring to deglaze the pan and allowing the 
wine to reduce.  Add tomato puree, oregano, basil, bay leaves, sugar and salt. Bring to a boil, reduce the 
heat and simmer uncovered for 1 hour. Remove bay leaves.  Serve over pasta.  Allow sauce to cool to 
room temperature before freezing. 
 
 

Quick & Easy Cioppino 
 
Brittany Allyn 
Serves 4-6 
 
1 TBSP Extra Virgin Olive Oil (Gia Russa) 
1 medium sized Fennel Bulb thinly sliced 
Zest of one Lemon  
(Peel strips from lemon with vegetable peeler) 
¼ tsp Red Pepper Flakes (store brand) 
3 ½ cups Homemade Marinara (recipe above) 
1 ¾ cups Seafood Stock (Kitchen Basics) 
1 ¾ cups Water  
½ tsp Salt (Cerulean Seas) 
12 Little Neck Clams 
8 oz. Mussels 
6 – 8 oz. firm fish preferably Halibut 



2 
 

12 oz. Bay Scallops 
8 oz. Shrimp 31-40 ct. 
Basil chiffonade for garnish 
 
In a large Dutch oven over medium heat, heat the olive oil.  Add the fennel, lemon zest and red pepper 
flakes and sauté until fennel is tender (8- 10 minutes). Remove lemon zest and add marinara and 
simmer for 5 minutes.  Add water, seafood stock and salt.  Bring to a boil.  Add clams, mussels and 
shrimp.  Cover and simmer for 5-7 minutes or until clams and mussels have opened.  Add Bay Scallops 
and fish.  Cook 3 -5 more minutes.  Ladle into bowls or crocks and serve with French or sourdough bread 
for sopping as well as an extra bowl for discarded shells. Top with basil chiffonade. 
 

Crisp Romaine Salad with Pineapple Basil Vinaigrette 
Brittany Allyn 
Serves 4 
 
1 Head Romaine Lettuce chopped 
3 TBSP chopped Flat Leaf Parsley 
½ cup diced Cucumber 
½ cup diced Celery 
¼ Pine Nuts toasted (Amport Foods) 
Fresh Parmesan Reggiano curls  
(Use a vegetable peeler to make curls) 
 
Pineapple Basil Vinaigrette 
 
¼ cup canned Crushed Pineapple (Dole) 
4 TBSP Pineapple Juice (reserved from can) 
¼ cup fresh Basil Leaves (packed) 
1 tsp Shallot finely minced 
2 TBSP White Wine Vinegar (Regina) 
1 ½ tsp Honey  
1 tsp Dijon Mustard (Grey Poupon) 
¼ tsp Salt (Cerulean Seas) 
1 large pinch Black Pepper (about 4 turns of a pepper grinder) ( McCormick) 
⅓ cup Olive Oil (Gia Russa) 
 
 In a food processer combine the first 9 ingredients for the vinaigrette.  While processing, slowly drizzle 
in the olive oil.   Pour the salad dressing into the bottom of a large bowl.  Add the romaine, parsley, 
cucumber and celery and toss to coat.  Serve the salad on chilled salad plates.  Top with pine nuts and 
parmesan curls. 
 
Wine Pairing Suggestions: 
Banfi Chianti Classico (Red) 
Gran Sasso  Montepulciano d’Abbruzzo (Red) 
King Estate Pinot Gris (White) 
 


