Moroccan Tomato Sauce
Total Yield:  gram
2 #10can Tomato 4x5
3  Onion (Small dice, should equate to 1 quart of onions)
4  Red Bell Pepper (fire roasted, seeded and peeled)
1/4 cup Garlic Colossal, minced
6 tsp Granulated Garlic
1/2 cup Olive Oil
1 1/2 tsp Ground Black Pepper
3 tsp Ground Coriander
6 tsp Ground Cumin
3/4 tsp Ground Cinnamon
1 1/2 cup Water
 to taste Salt
6 tsp Smoked Paprika
Prep Method
Add oil to hot pan, saute onions, garlic and peppers
Add all spices. (Not salt)
Deglaze pan with water
Add tomatoes
Let simmer for 1 hour on low heat.
Taste and adjust salt levels accordingly
Use immersion blender, you still want it to be slightly chunky. Do not over blend
Put into quarts and label with name, date, and your initials.
Do not put lid on if it's hot. It will spoil quickly and add unnecessary liquid into the sauce.
