


NS

SUGO DI DOMENICA

Junday Jasce

Like other Italian-Americans, spending Sunday with
family was always the highlight of our week. We
cherished gathering with grandparents, aunts, uncles,
and cousins to catch up over good food.

As a kid, I was fortunate to grow up near both my
mother’s parents (Eva and Lado Giovannoni) and
my father’s parents (Teresa and Amerigo Cortopassi).
So, most Sundays were spent at either Nonna Eva’s or
Nonna Teresa’s. They were both great cooks which
guaranteed an abundance of great food, including fresh
seasonal vegetables grown by my grandfathers. But like
every other Italian family, what really completed our
Sunday table was a steaming bowl of pasta topped with
Sugo di Domenica™ (Sunday sauce).

Every Italian family has their own “Sunday sauce”

traditions. In ours, Eva or Teresa sometimes served it
“marinara style” (meatless) over pasta or lightly simmered
with homemade meatballs, or even with slow-cooked meats!

No matter how they served it, it always smelled
heavenly! Even today, the aroma of sauteing onions and
simmering tomatoes instantly takes me back to warm
childhood memories of my favorite, Nonna’s homemade
tagliarini with Sunday sauce.

A Sunday Family Tradition

Today, we make Sugo di Domenica™ the same way
I learned from my grandmothers. We gently simmer ripe
vine-fresh tomatoes with sauteed and caramelized
fresh onions in extra virgin olive oil, garlic puree, fresh

basil, and a pinch of red pepper flakes.

Our traditional
non-chunky Sunday
sauce pairs perfectly
with hearty pastas
and / or cooked sausage &
meatballs, or your favorite
slow-roasted meats. (How
you warm it is up to you!)

We invite you to try Sugo di
Domenica™ for yourself! Just call
us at (800) 327-7201 to arrange for a
free, no obligation tasting in your
place of business! You will

be glad you did!
Buon Appetito!
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