Major Recipe Database

Creole Sauce yied 2 uarts
Portions: 16

Ingredients Quantity Directions

Onions, chopped 2 cups In a large heavy sauce pan heat cil over high heat.

Calery, dicad 112cups  Saute' onions, celery, bell peppers, and garlic for

Grean Bell Pepper, diced 1cup one minute.

Oilive Oil 12 cup

Garlic, minced 1 thi.

;ﬁ;”gtssz' fresh diced ?tt:;pps Cwer medium heat, stir in tomatoes, file spice, cayene

Cayenne Pepper 1 tsp. gep;:;r%ﬂbaﬁll, nregantc:, thyme, and black pepper.

Basil 112 tsp. au rthree minutes.

CDragano 12 tzp.

Thyme 1/4 t=p.

Black Peppear 1/4 tsp.

Watar 1 gal. Add water, green onions, tomato paste, chicken base,

Grecn Onions 112 cups  worcestershire sauce, and hot sauce. Bring to a boil

Tomato Pasta 1cup then reduce fo a simmer for thirty minutes.

MAJOR CHICKEM BASE 4oz

Worcestarshire Saucs 2 0.

Hot Sauce 12 tsp.
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T r, . For More Delicious Recipes Using
| % Major Products Bases, Gravies, and
Flavor Enhancers, Log On To Our
Web Site at www.majorproducts.com
Or Call us at 800-222-1296

Enjoy!




