
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

PUTTANESCA
The olive lovers’ sauce and a Southern Italian favorite – 
desirable and sexy. Perfect for pasta, fi sh and chicken. 
Ingredients: Tomatoes, garlic, black olives, capers, extra virgin 
olive oil, habanero pepper, organic parsley, organic marjoram, 
salt and pepper.

For more information visit us on the web at:
WWW.SAUCESNLOVE.COM

Ingredients: Tomatoes, garlic, black olives, capers, extra virgin 
olive oil, habanero pepper, organic parsley, organic marjoram, 

The Olive Lover’s Sauce – desirable and sexy! Perfect for pasta or pan sear chicken, swordfi sh or halibut in 
evoo. Flip, add the sauce and cover. Simmer for 5 minutes. This is the pantry essential – makes for a healthy 
and delicious meal solution in minutes. Bake it in with chicken sausage for a desirable lasagna – it’s packed 
with capers & olives with a hint of spice instead of traditional anchovies! Try mixing it in with scrambled 
eggs rolled in pita bread for a brunch alternative! The favorite appetizer1/2 Use as a bruschetta topping on 
toasted bread – rub with fresh garlic clove and drizzle with evoo. Top with white anchovies and enjoy!

These Arrows (a.k.a. skewers) allure the senses and impress your guest. The aroma fi lls your home 
while the fl avors fi ll your palate. The spicy Puttanesca is a perfect partner with the grilled shrimp, 
mozzarella, and roasted red peppers. This recipe is perfect for any summer evening or event.

Ingredients:

• 1 jar of Sauces’n Love Puttanesca Sauce

• 18 peeled, de-veined shrimp

• 12 small mozzarella balls

• 2 red peppers, cored and cut into 6ths

• 6 skewers

Preparation:

1. Fire up the grill!

2. Skewer one shrimp, one mozzarella ball, red 
pepper, then another shrimp, mozzarella ball, red 
pepper, then top skewer with a shrimp. Repeat 
these steps for all 6 skewers.

3. Cover your grill with a sheet of aluminum foil (brush 
a light layer of extra virgin olive oil on the foil).

4. Place skewers on the aluminum foil and grill 
for about 4 minutes on each side.

5. Heat Sauces’n Love Puttanesca according to 
instructions on the container.

6. Place the skewers on a serving platter and pour on 
Sauces’n Love Puttanesca.

7. Serve with a fork and with anticipation of praise.

Desire’n Love Puttanesca Arrows
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Ingredients:

• 1 Jar Sauces’n Love Puttanesca Sauce

• 1/2 pounds sweet Italian sausages, 
casings removed

• 1/2 cup fi nely chopped red onion

• 1/3 cup minced fresh parsley

• 1/4 cup fi ne dry bread crumbs

• 1 large egg

• 1 teaspoon ground black pepper

• 3/4 teaspoon salt

• 1/2 teaspoon minced fresh rosemary

• 1/2 teaspoon minced fresh oregano

• 4 medium-size red bell peppers (each 
about 4 to 6 ounces), halved lengthwise, 
seeded

Preparation:

1. Preheat oven to 350°F.

2. Mix ingredients #2–10 in large bowl until well 
blended.

3. Fill pepper halves with sausage mixture, dividing 
equally and mounding slightly.

4. Arrange in 13 x 9 x 2-inch baking dish.

5. Bake peppers uncovered until tops are browned, 
about 1 hour.

6. About 15 minutes before the peppers are done, 
follow the heating instructions on the jar of 
Puttanesca.

7. Transfer peppers to platter. Evenly divide the 
Puttanesca Sauce over the peppers.

Stuffed Peppers and 
Sauces’n Love Puttanesca Sauce
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Ingredients:

• Chicken Fillets – 4

• Sauces’n Love Puttanesca – 16oz 
(1 container)

• Cherry Tomatoes – 1 box

• Mesculin Mix – 4 large handfuls

• Extra Virgin Olive Oil

• Balsamic Vinegar

• Salt & Pepper

Preparation:

1. In a pan, heat up a couple of table spoons of extra 
virgin olive oil.

2. Sprinkle the chicken fi llets with salt and pepper 
and put them in the pan over medium heat.

3. Turn the fi llets after 2–3 minutes.

4. Dress the mesclun mix with salt, pepper, balsamic 
vinegar and extra virgin olive oil.

5. Wash the cherry tomatoes and add them to 
the pan.

6. Pour the container of Sauces’n Love Puttanesca 
in the pan and stir for about 1 minute.

7. Plate the fi llets topped with the sauce on one side 
of the dish salad on the other side.

Chicken’n Love


