RED CHILE TOMATO SAUCE

2 
tablespoons olive oil

4 
cloves chopped garlic

1 
cup sliced onion

2 
chopped Roma tomatoes

1 
ancho chile, seeds and stem removed

1 
guajillo chile, seeds and stem removed

1/2
tablespoon dried oregano

1/2
tablespoon cumin

2 
cups canned clam juice

Heat oil in a heavy sauce pan over medium flame. Add the garlic, onion, tomatoes and chiles. Sauté for a minute or two. Add the remaining ingredients, turn down heat to low, cover and simmer for about 20 minutes until all of the veggies are soft. Puree in a blender and strain through a sieve to remove any seeds or skins. 

This sauce probably won't need any salt because the clam juice will be salty already. I serve this with fish or shellfish. Grilled shrimp or scallops would work well. -Wave

  

As many of you know, Wave and I have had the amazing opportunity to go to Italy and come back all inspired with fresh ideas. We are closed but open on April 17th with a brand new menu. 
SERVES:
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