PASTA with MARINARA  SAUCE yields 4 portions
                                         recipe developed by The Clever Cleaver Brothers®
      2 tablespoons olive oil




1/4 teaspoon Worcestershire sauce

      3 cloves minced garlic



   
   1 tablespoon tomato paste

    12 plum tomatoes, cored & cut in 1" pieces

1/2 cup water

1 1/4 teaspoons chopped fresh oregano

   
   1 bay leaf

      3 tablespoons chopped fresh basil


      
      pasta cooked al dente 

   1/4 teaspoon coarsely ground black pepper

     
      freshly grated Parmesan cheese

1.
In a sauce pan, heat olive oil over medium heat.

2.
Add garlic and heat for 30 seconds. DO NOT BROWN.

3.
Add chopped tomatoes, oregano, basil, Worcestershire sauce, and pepper. Combine.

4.
When liquid begins to form, add the tomato paste and water. Combine. 

5.
Add bay leaf and cover the pan. Simmer for approximately 20 minutes. Discard the bay leaf.

6.
Serve Marinara Sauce over your favorite pasta.
7.
Top with freshly grated Parmesan cheese and enjoy with garlic toast.

