Tomato Sauce without Tomatoes
6 carrots, peeled and coarse chopped

1 can of beets, including juice

1/2 cup water

1 bay leaf

3 cloves garlic

1/2 teaspoon dried basil

1/2 teaspoon dried oregano

1/4 teaspoon salt (optional, to taste)

1/4 teaspoon black pepper (to taste)

2 teaspoons olive oil

juice of 1 lemon

Place all ingredients EXCEPT LEMON in a 2 quart saucepan. Simmer for 30 minutes or until carrots are tender.  Add the juice of the lemon and blend to a smooth texture with an immersion blender.  
