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WHAT'S THE 
SECRET TO A 
GOOD 
SAUCE?

I have learned over the years that a good tomato sauce needs to start with the best

quality peeled tomatoes. Preferably San Marzano tomatoes. These tomatoes are

plump, sweet and full of flavor.



SAN 
MARZANO 
SAUCE 

RECIPES 



INSTRUCTIONS:

   

   

 

   INGREDIENTS:

Eggplant 
Rollatini



Tortilla Sausage 
Pizza  Rolls 

Creamy Chicken 
Contadina



I'M EVERY 
BLOGGER    

😉

M I C H E L L E  C A S E Y  

www.mangiamichelle.com 

A little bit about Michelle ... 

   Q & A
Q. Why did you
start blogging? 

Q. What's your go
to meal?

Q. What is your most  
epic fail or kitchen disaster?

@mangiamichelle

@Mangia_Michelle



M o s t l y  

H o m e m a d e  

INSTRUCTIONS:

INGREDIENTS:

Mostly Ho

Grilled Chicken Flat Bread Pizza 

Mostly 
Homemade



Soup of the 
Month 

19 oz can of Cannellini Beans rinsed  

and drained 

2 Tbslp.  olive oil 

1/2 cup Sauce or crushed tomatoes 

1/2 cup onion diced 

1-2 cloves garlic crushed 

1/2 cup celery diced 

1/2 cup carrot diced 

1 Beef Bouillon Cube 

Salt & Pepper to Taste easy on the salt 

1  Bay leaf 

3-4 cups water 

1 1/4 cup of Ditalini Pasta 

Parmesan cheese

In a stock pot saute garlic, onions, celery,

and carrot on medium heat for 5 minutes.

Season with salt and pepper and then add

the beans. 

Stir to combine and then add the tomatoes,

water, bouillon, thyme and bay leaf. Bring to

a boil over medium/high heat and then add

pasta. 

Continue to cook soup on low heat and

simmer for an additional 15 minutes or until

pasta is cooked. Serve warm with crusty

bread. 
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