
No sugar or preservatives added ever.
Be my guest and enjoy the passion.

From my table to yours.
With love.

Indeed, pasta never  
had it so good, but...

Sauces’n Love
Fresh Sauces go...
BEYOND PASTA

Convenient meal solutions for many 
savory recipes. Ready in 10 minutes! 
Use Sauces’n Love & Scarpetta fresh 

sauces, pestos and bruschetta toppings 
sauces for all of your favorite and new 
recipes – over fish, poultry or meat – as a 
condiment, sauté sauce, quick & easy meal 
or easy appetizers for entertaining.

Many of our recipes are the creations of 
our extended family; our customers! We 
welcome your creative input. 

Email us today:  
paolo@saucesnlove.com

We use only quality ingredients that are 
fresh, all natural and organic. Our tomatoes 
are from the farm; never from a can. We 
prepare our sauces in a traditional way 
by hand prepping, chopping, picking and 
visually inspecting every ingredient so that 
they taste like they were just made fresh. 
We then sauté the ingredients and layer the 
flavors to give that true homemade taste.

WWW.SAUCESNLOVE.COM Sauces’n Love
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Revive the table as a center of pleasure.
Some of our best recipes come from the creative input of our customers. 
We’d love to hear from you and how you use sauces for pasta and beyond. 
We’ll publish your recipe on our website for others to indulge and enjoy.

paolo@saucesnlove.com

POMODORO &
BASILICO
Tomato & Basil Sauce: This red sauce is at the heart of Italian 
cuisine – for the family, an everyday basic at the table, with 
love. Ingredients: Tomatoes, onions, extra virgin olive oil, 
basil, salt & pepper

For more information visit us on the web at:
WWW.SAUCESNLOVE.COM
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Sauces’n Love is not just about amazing food, and winning the hearts of all you cook for, we know 
how important it is to love your environment. That is why we think beyond the ingredients and 
package our passion in convenient Re-Useable containers – microwave, dishwasher and freezer 
safe. Great for storage, leftovers or all of your favorite arts & crafts!

This recipe is a perfect pairing with our beliefs to create a beautiful and sustainable tomorrow.
Everyday is Earth Day!

Summertime is the perfect time to purchase sustainable delicious wild Alaskan salmon. It wouldn’t 
be summer without it, that’s why we wanted to make sure you had the perfect recipe to partner with 
this amazing, and environmentally wonderful seasonal staple.

Ingredients:

• One jar of Sauces’n Love Pomodoro & 
Basilico

• 1/2 pound of fresh wild Alaskan salmon 
(if you are hungry or want leftovers 
purchase a little more)

• One cedar grilling plank (seasoned 
according to instructions)

Preparation:

1. Fire up the grill.

2. Season wild Alaskan salmon with salt and pepper 
(to taste).

3. Follow heating instructions on the container of 
Sauces’n Love Pomodoro & Basilico.

4. Place cedar plank on hot grill.

5. Place Wild Atlantic Salmon on the cedar plank, 
grill about 2 minutes on each side. Temperatures 
may vary, if you are unsure, cut salmon in the 
middle, the meat should be juicy and fl akey.

6. Place cooked salmon on a serving platter or plate 
and top with heated Sauces’n Love Pomodoro & 
Basilico.

Touch of Love Pomodoro & 
Basilico Atlantic Salmon
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Turkey Meatball Subs with Sauces’n 
Love Pomodoro & Basilico Sauce
Using turkey instead of beef is a fun dinner time twist to your regular meatball sub. Because turkey 
has less fat, some people fi nd it less fl avorful, so have fun with this recipe and add some of your 
favorite herbs and spices. For spice lovers add 1/2 teaspoon of cayenne or chili powder. For herb 
lovers add oregano, tarragon, basil or marjoram.

Ingredients:

• One Jar Sauces’n Love Pomodoro & 
Basilico Sauce

• 4 large eggs

• 1/2 cup fresh bread crumbs

• 3 tablespoons olive oil

• 1/4 cup chopped fresh parsley

• 4 large garlic cloves, minced

• 2 teaspoons salt

• 1 teaspoon ground black pepper

• 2 pounds ground turkey

• 2 large baguettes cut into 4ths or 8 sub rolls

Topping Options:
Fresh mozzarella, sautéed peppers or
sautéed mushrooms. Additional extra
virgin olive oil (for frying)

Preparation:

1. Stir eggs, bread crumbs, 3 tablespoons olive oil, 
parsley, garlic, 2 teaspoons salt and pepper in 
large bowl to blend. Add ground turkey and mix 
thoroughly. Form mixture into 1 1/2-inch diameter 
meatballs.

2. Pour enough oil into heavy large skillet to coat 
bottom; heat over medium-low heat.

3. Working in batches, add meatballs and fry until 
brown and cooked through, turning frequently and 
adding more oil as needed, about 15 minutes per 
batch. Transfer to plate.

4. While your meatballs are cooling, follow the 
heating instructions on the jar of our Pomodoro & 
Basilico.

5. Stuff bread with meatballs, evenly pour of 
Pomodoro & Basilico.

6. Top with your favorite additions.
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Ingredients:

• One Jar Sauces’n Love Pomodoro & 
Basilico

• 2 large zucchini, sliced lengthwise

• One large red bell pepper, quartered 
lengthwise, seeded

• One large fi rm tomato, cut horizontally 
into 4 slices

• 2 tablespoons chopped fresh basil, plus 
8 large whole basil leaves

• 2 Italian sandwich rolls with seeds, split 
lengthwise

• 4 thin slices Fontina cheese

Preparation:

1. Fire up the Grill! (medium-high heat).

2. Arrange zucchini, bell pepper and tomato on 
rimmed baking sheet.

3. Brush cut side of each roll with 1/2 tablespoon of 
e.v. Olive Oil.

4. Grill cut side of rolls until toasted, about 1 minute.

5. Place rolls, cut side up, on plates.

6. Grill vegetables until tender and lightly charred, 
turning once and brush lightly with e.v. olive oil.

7. While vegetables are grilling, follow heating 
instructions on the Sauces’n Love Pomodoro & 
Basilico jar.

8. Arrange warm vegetables on roll bottoms. Cover 
each with 2 slices cheese, 4 and whole basil 
leaves.

9. Spoon the Sauces’n Love Pomodoro Basilico over 
the sandwiches and put their tops on.

10. Enjoy!

Grilled Vegetable Italian Sub 
with Sauces’n Love Pomodoro 
Basilico Sauce


