Canned Spaghetti Sauce
20 Lbs. crushed, peeled and mashed tomatoes
½ C. olive oil

2 large onions, chopped

1 bulb garlic, chopped

½ C. firmly packed chopped fresh basil

3 T. fresh chopped oregano
½ C. chopped fresh parsley

¼ C. salt or to taste

1 T. pepper

¼ C. sugar

72 oz. tomato paste

Heat oil and sauté garlic until light golden brown.

Add onion and cook until soft.  Add remaining 

ingredients and heat to boiling.  Simmer 3 or more hours.  Process in a boiling water bath for 45 minutes for pints and 50 minutes for quarts.

