Easy No-Cook Pizza Sauce

Easy No-Cook Pizza Sauce

This easy no-cook pizza sauce 1s made with crushed tomatoes
and smooth tomato sauce-ready in minutes and packed with bold
Italian flavor.

It's the same simple, delicious sauce we used at our family’s
pizzeria—the first pizza place in our town to offer delivery,
even before Domino’s! Whether you’re making a quick weeknight
pizza or recreating nostalgic takeout nights, this sauce
brings authentic pizzeria taste right to your kitchen.

Things to know about This easy no-cook pizza sauce

- Use quality tomatoes: For the best flavor, use good-
quality canned crushed tomatoes and tomato sauce. Look
for San Marzano or Italian-style plum tomatoes if
possible—they’re naturally sweeter and lower in acidity,
which gives the sauce that rich, pizzeria-style taste.
If they are whole crush them with your hands. for a
slight chunky sauce or blend if you prefer a smoother
consistency.

= No cooking needed: This sauce comes together with just a
bowl and a spoon-no stove required. It's perfect for
busy nights or homemade pizza parties.

= Customize to taste: Add a pinch of sugar for sweetness,
a splash of olive o0il for richness, or a sprinkle of
dried oregano and garlic powder for a classic Italian
flair.

- Freezer-friendly: Make a big batch and freeze in
portions. It keeps beautifully and makes pizza night


https://lorianasheacooks.com/easy-no-cook-pizza-sauce/
https://www.amazon.com/s?k=san+marzano+tomatoes+canned&crid=1RZE46KM356R4&sprefix=%2Caps%2C465&ref=nb_sb_ss_recent_1_0_recent

even faster next time.

- Great on more than pizza: Try it as a quick dipping
sauce for breadsticks, calzones, or mozzarella sticks!
If your looking for a delicious pizza crust recipe I
have one for you Neapolitan overnight pizza dough

Easy No -Cook Pizza Sauce

1. You said:

ChatGPT said:
Ingredients:

=1 cup canned tomato sauce

=2 cups canned crushed tomatoes (preferably San
Marzano-style)

2 cloves garlic, finely grated or minced

1 tablespoon dried oregano

1 tablespoon fresh basil, chopped

1 teaspoon onion powder

1 teaspoon sugar (optional, to taste)

1/2 cup grated parmesan cheese
1 teaspoon red pepper flakes (optional)

= Salt and freshly ground black pepper, to taste
= 2 tablespoons olive oil
Instructions:

1. In a medium bowl, whisk together the tomato sauce


https://www.amazon.com/Cento-Certified-Marzano-Peeled-Tomatoes/dp/B08HRCF91P/ref=sr_1_5?crid=19DOR21AL3TBP&dib=eyJ2IjoiMSJ9.vQDIzFuhkMFIJIi0rzh6l8Sny768lLBb9BzTQyOVi_4OhsOgtdguKb8c1m8CdCur2q8ehueNWOoI6fVjE7afOSDHjmS9LEotz-Vgdh5p65dCChj7GJCP74As6JoBiUAWNlBxt_5Xz840tCT-6aN1XNHIxE9jow3MxLrswU9ZwEjvOqNEZsRT5oL3KqR8hJt3YfdX0r3k4n6-EnrFrDqhlIU3ykv2jsxGqzJtNmHM8yzP7WoWBABP32mllMLibk80rAidMMz0rTnCEA79VgZGjXnguqWHAfWzibUZ4RCv0L0.EN21uEQvxNe3Ajm_xaL1eHX6X69Bhv703BvsM-F73ko&dib_tag=se&keywords=san+marzano+tomatoes+canned&qid=1749918539&sprefix=san+ma%2Caps%2C208&sr=8-5
https://www.amazon.com/Cento-Certified-Marzano-Peeled-Tomatoes/dp/B08HRCF91P/ref=sr_1_5?crid=19DOR21AL3TBP&dib=eyJ2IjoiMSJ9.vQDIzFuhkMFIJIi0rzh6l8Sny768lLBb9BzTQyOVi_4OhsOgtdguKb8c1m8CdCur2q8ehueNWOoI6fVjE7afOSDHjmS9LEotz-Vgdh5p65dCChj7GJCP74As6JoBiUAWNlBxt_5Xz840tCT-6aN1XNHIxE9jow3MxLrswU9ZwEjvOqNEZsRT5oL3KqR8hJt3YfdX0r3k4n6-EnrFrDqhlIU3ykv2jsxGqzJtNmHM8yzP7WoWBABP32mllMLibk80rAidMMz0rTnCEA79VgZGjXnguqWHAfWzibUZ4RCv0L0.EN21uEQvxNe3Ajm_xaL1eHX6X69Bhv703BvsM-F73ko&dib_tag=se&keywords=san+marzano+tomatoes+canned&qid=1749918539&sprefix=san+ma%2Caps%2C208&sr=8-5

and crushed tomatoes until smooth.

2. Add the garlic, oregano, basil, onion powder,
parmesan, sugar (if wusing), and red pepper
flakes.

3. Season with salt and freshly ground black pepper
to taste.

4, Drizzle in the olive o0il and stir well to combine.

5. Let the sauce sit for at least 10 minutes to allow
the flavors to meld.

Use immediately, or store in the refrigerator for up to
3 days. The sauce also freezes well for up to 3 months.



