Australian Native
Food Education Kit

Wild Basil Napolitana Sauce -serves 2-4

A versatile base sauce for many Mediterranean style
dishes like pizzas, pasta, schnitzel parmigiana and

Ratatouille
1 x 400g tin diced Italian tomatoes (or Bring all ingredients except sugar to a
very ripe fresh) very GENTLE simmer, stir occasionally.
2 dsp olive oil Cook slowly for 10 mins.
1/3 tsp salt
1-2 tsp raw sugar “Season” to taste with the sugar, starting
% tsp dried oregano with stirring in a little —it’s all about the
1/3 tsp Pepperleaf balance of the tomato acid and
1 heaped tsp crumbled dried wild basil sweetness on your palate.
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For more information, please email us at sales@ creativenativefoods.com.au or order online. ®e® n Q Ive

Creative Native Foods acknowledges the traditional owners, past, present and future of the land on which we live and work, as the First People and
Custodians of this country. It's our policy to engage with and support Indigenous enterprises in the commercial native food industry wherever possible. FOOD SERVICE SOLUTIONS



