Rick, I found clear hard plastic rectangular 8-oz (~0.24 L) freezer containers at The Container Store and I’m pleased with those.

Rao’s Marinara Sauce  
Makes approximately 5 1/2 cups of delicious, light, and colorful marinara.  “At Rao’s, we use our Marinara Sauce on all kinds of pasta, as well as a major component in many other dishes.  Each morning, Annie Sausto makes a huge pot of fresh sauce to get us through that night’s service.  We never have any left over.  The imported tomatoes that we use come flavored with basil, but we always add additional fresh basil for its pungent aroma and taste.  In the early days, our sauce was made from fresh tomatoes in the summer and home-canned in the winter.  Today, I think nothing could be better than the canned, imported San Marzano tomatoes we use all year.  The most important step is to clean the tomatoes of all skin and to remove the hard part of the core — this is what makes our sauce so smooth.” — Frank Pellegrino, “Rao’s Cookbook”
    NOTE:  To aid evaporation, use a sauté pan (a wide, shallow saucepan with vertical sides about 3 inches deep).  A Dutch oven would do the job almost as well.  For 2-cans (56-ounces) of tomatoes, use a 4‑quart (10 1/2–11 1/2-inch wide) sauté pan and for a 6‑pound 10‑ounce can of tomatoes, use a 5-quart (12–13-inch wide) sauté pan.  I don’t use the fatback, although it will give your sauce a more unctuous mouth-feel and additional flavor.

    TO COOK A 6-POUND 10-OUNCE CAN OF TOMATOES, DOUBLE THE REMAINING INGREDIENTS.  

	1. PUT THE TOMATOES AND THEIR JUICES THROUGH A FOOD MILL (preferably fitted with the medium disk).  

    Measure the volume of the tomato purée and set aside.  
	Two 28-ounce cans imported Italian plum tomatoes with basil (preferably those labeled “San Marzano”) 


	2. HEAT THE OIL in a 5-quart (12- to 13-inch) sauté pan or Dutch oven over medium heat.  

    ADD THE ONION.  Sauté for 5 minutes or until translucent and just beginning to brown.  

    STIR IN GARLIC AND optional pepper flakes; sauté 30 seconds or until just softened (be careful not to burn the garlic).

   
	1 1/2 tablespoons from a total of 3 tablespoons extra-virgin olive oil (orig: 1/4 cup, total) 

3 tablespoons (2 oz, 57 g) minced onion 

2 cloves garlic, peeled and minced 

1/8 teaspoon crushed red pepper flakes (optional) 

  
    (See note above)


	3. ADD THE TOMATOES, their juice, salt, and oregano to the onion-garlic mixture.  Raise the heat and bring to a boil.

    IMMEDIATELY REDUCE HEAT to a low simmer and cook for about 75–90 minutes (time varies widely), or until the sauce is slightly thickened and measures 5 1/2 cups: 

    A VISUAL GUIDE:  Reduce the sauce until a wooden spoon pulled through the sauce leaves a “track” on the bottom of the pan for 1–2 seconds before it fills in. 

    If the tomatoes have not been put through a food mill, crush tomatoes during cooking with a wooden spoon or potato masher.  
	The “milled” tomatoes 

1 teaspoon table salt 

1/4 teaspoon dried oregano leaves (R: use 1/2 teaspoon in sauce for eggplant parmesan) 

1 teaspoon dried basil leaves (if not using fresh leaves in the next step) (use 1 1/2 teaspoons in sauce for eggplant parmesan) 

Optional:
One habañero (or Scotch bonnet) chile, seeded and finely minced 1


	4. STIR IN THE fresh basil, pepper, and olive oil and cook for 1 minute longer.  

    REMOVE FROM HEAT and serve.
	6 leaves of fresh basil, torn (optional)

Pepper to taste

The remaining 1 1/2 tablespoons extra-virgin olive oil


5. TO STORE, OIL PLASTIC FREEZER CONTAINERS.  Pack in four 1-cup portions which will make two half-cup servings per container.  Serve over ravioli or other pasta.  (Oiling the containers will keep them from staining.)

    REFRIGERATE for 1–2 days, or FREEZE for up to 3 months.

	IDEAS FOR SAUCE.  Leftovers freeze beautifully.
	Serve with Costco’s frozen Kirkland brand 4-Cheese Ravioli 

Sauce for lasagna, Eggplant Parmesan (Grilled, Broiled or Roasted) (5–5 1/2 cups sauce)


___________________________________________________________
1 SPICY MARINARA  (My variation)  Habañero and Scotch bonnet chiles have a spicy, fruity/citrusy flavor that marries well with fruit salsas and tomatoes.  To 2 cups Rao’s Marinara Sauce, add half a habañero (or Scotch bonnet) chile, seeded and finely minced.  Simmer for 5 minutes to blend flavors.

RG note: I changed the cooking time based on use of our HUGE saucepan 
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