
Sauce:
1 -28 ounce can of whole tomatoes
1/4 cup extra virgin olive oil
7 garlic cloves, peeled and rough chopped
1 tablespoon dried or fresh basil leaves
1 tsp oregano
Kosher salt, to tasteKosher salt, to taste

Dough:
2 1/2 cups bread flour + extra for dusting the surface
1 (0.25 ounce) package active dry yeast
1 tsp white sugar
1 tsp kosher salt
2 tablespoons olive oil
1 cup warm water1 cup warm water
2 tablespoons Italian seasoning

Instructions (in this order)

Sauce:
1. Pour tomatoes into a large bowl and crush with your hands. Pour 1 cup water into can and slosh it around to 
get tomato juices. Reserve.
2. In a large skillet (do not use a deep pot) over medium heat, heat the oil. When it is hot, add garlic.
3.3. As soon as garlic is sizzling (do not let it brown), add the tomatoes, then the reserved tomato water. Add 
oregano and salt. Stir.
4. Add basil and simmer sauce until thickened and oil on surface is a deep orange, about 15 - 20 minutes. 
Taste sauce after 10 minutes of simmering, adding more salt and oregano as needed.
Dough: 
1. Preheat oven to 425 degrees F. In a medium bowl, dissolve yeast and sugar in warm water. Let stand until 
creamy, about 10 minutes. [WHILE YOU WAIT, MAKE YOUR FILLING]
2.2. Stir in flour, Italian seasoning, salt and oil. Beat until smooth. Let rest for 5 minutes.
3. Turn dough onto a lightly floured surface and use a rolling pin to roll the dough out until it is about 1/4 inch 
thick. Using a round biscuit cutter, cut small circles out of the dough. You should get about 15 to 20 of these.
4. Scoop 1 tablespoon of desired filling into each circle and fold it closed. Seal the edges with a fork. Dip the 
fork in flour in between sealing each hot pocket to prevent the fork from sticking to the dough. 
5. Transfer hot pockets to a greased pan and bake in preheated oven for 15 to 20 minutes, or until golden 
brown. 
6.6. Once removed from the oven, brush lightly with olive oil and let baked hot pockets cool for 5 minutes before 
serving.
Filling:
1. Heat a small saucepan on medium-high heat and add olive oil.
2. Peel and chop vegetables into a small dice, then add them to the pan when hot.
3. Add herbs and saute vegetables for 5-7 minutes, adjusting seasonings to your liking. Vegetables should be 
firm, not soggy.
4.4. Let cool and add to your hot pocket dough. Eat remaining filling with Rotini pasta noodles or serve over rice. 

Filling:
1 tablespoon olive oil
1/4 cup Portabella mushrooms
1 small zucchini
1 small yellow squash
1 small eggplant
1 small yellow onion1 small yellow onion
1 tsp garlic powder
1/2 tsp ground thyme
1/2 tsp oregano
1/2 tsp dried basil
Kosher salt, to taste
Black pepper, to taste 

Veggie Hot Pockets + Marinara Sauce Recipe


