MARIO'S MARINARA - WHAT A MOTHER OF A SAUCE

Simple and Fresh - That's it! Growing up watching and sneaking taste tests of my Mammaand
Nonna's sauce, the one thingtheyhadin common was they were both made with all fresh
ingredientsfrom the garden. When | was fortunate enough to get hired on the Fire Department
| was exposed to many different food varieties from each of the guys ethnicbackgrounds and
cultures.

Thenthe daycamethat broke myheart, oneof the "Amereegans”was makinglasagna witha
canned pastasauce.In the fireservice, you know your place in the peckingorder but asthe
rookie I couldn't sit back and watch what | was goingto be forced to eat, sol took over the dish
and madeasimple Marinara- andthe rest was historyastheysay. Now the guysare ableto
usethis Marinara for the base of many of their cultural dishesand manyotherltaliandishes,

soupsand sauces.

Over the years on the job, we've seen an increase of heart disease as a leading cause of
firefighter fatalities so | went back to the kitchen with a lowsodium approach andstarted using

onionsand carrotsto add sweetness to the best San Marzano tomatoes | could find.

After cooking for several charitable pasta dinners that benefitted my community, | was
alwaysasked by attendees to sellthem sauce to take home. It was after their constant urging

that I decided to jar my Marinara Sauce.

The firehouse is rich in history when it comes to cooking and feeding our troops and throughout the
years great firehouse chefs have handed down their recipes from the old-timers to the rookies. Our
plan is to fill our brand with only the best recipes the firehouse has to offer so you can feed your

troops a quality meal when you don't have the time to prepare a dish from scratch.
Likeanyrecipe, makeit your own- if you wantsomethingthatis simple, fresh and delicious

then Mario's Marinara isthe perfect start.

Who Loves Ya Baby...

Moaowio- Manfredinie

Mario J. Manfredini, Berwyn, lllinois



