PIZZA MARINARA WITH TUNA AND CAPERS
1 
(14-ounce) can tomatoes, finely chopped and drained in a strainer for 1 hour, or ¾ cup 
fresh tomato sauce

2 
garlic cloves, minced (1 if using fresh tomato sauce, which is already seasoned)

 
Salt to taste

1 
can olive oil-packed light (not albacore) tuna

1 
12- to 14-inch pizza crust

1 
teaspoon thyme leaves, chopped

1 
teaspoon minced fresh rosemary


Hot red pepper flakes

1 
tablespoon capers, drained and rinsed thoroughly with cold water

½ 
sweet red pepper, cut in thin strips

1 
tablespoon extra virgin olive oil

Fresh Tomato Sauce:

1 
tablespoon extra virgin olive oil

2 to 3 
garlic cloves, minced or thinly sliced (to taste)

3
 pounds ripe tomatoes, quartered if you have a food mill, peeled, seeded, and diced if 
you don’t

1/8
teaspoon sugar

2 
sprigs of fresh basil, or 2 teaspoons fresh thyme leaves

1 
tablespoon slivered fresh basil

 
Freshly ground pepper

 

Tomato Sauce: 1. In a wide, nonstick frying pan, or in a 3-quart saucepan, heat the oil over medium heat and add the garlic. Cook, stirring, just until fragrant, about 1 minute. Add the tomatoes, sugar, basil or thyme sprig, and salt (begin with 1/2 teaspoon and add more later), and bring to a simmer. Reduce the heat to medium low and simmer, stirring often, until thick. Pulpy tomatoes like romas will usually take 20 to 30 minutes. However, if the tomatoes are very juicy, it will take longer for them to cook down. The longer you cook the sauce, the sweeter it will be. You can speed up the process by turning up the heat, but stir often so the sauce doesn’t scorch. Towards the end of cooking, stir in the slivered fresh basil and some freshly ground pepper. Taste and adjust seasonings.

If using quartered tomatoes, put through the medium blade of a food mill. If you used peeled seeded tomatoes but want a sauce with a smooth, even texture, remove the basil sprigs and discard. Pulse the sauce in a food processor fitted with the steel blade.

Pizza: Place a pizza stone, if you have one, on the middle rack of the oven. Preheat the oven to 450°.

If using drained canned tomatoes, season with half the garlic and salt to taste.

Break up the tuna in a bowl with a fork and add the remaining garlic and half the thyme and rosemary.

Spread the tomatoes or tomato sauce over the pizza. Distribute the tuna over the tomato sauce. Sprinkle on the remaining thyme and rosemary, the pepper flakes, capers, and strips of sweet red pepper. Drizzle on the olive oil.

Place the pizza pan on the stone in the hot oven. Bake 10 to 15 minutes, until the crust is brown. Remove from the heat, cut into wedges (I use kitchen scissors for this), and serve.

TIME: 30 minutes

This pizza tastes like Southern Italy. The hot red pepper flakes are especially nice, but don’t overdo it. Just a light sprinkle will give the pizza a little heat.

Makes 1  12- to 14-inch pizza 
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