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FRESH TOMATO SAUCE

hands-on time: 30 minutes ‘ total time: 1% hours ‘ makes 1 quart

4 pounds tomatoes > Bring a large pot of water to a boil.
(about 8 medium) Meanwhile, fill a large bowl with ice
1 tablespoon olive oil water. Using a paring knife, core each
4 onion, chopped tomato and score a small X in the
4 cloves garlic, sliced bottom.

Kosher salt and pepper
pepp > In batches, carefully add the

tomatoes to the boiling water and
leave in just until the skins begin to
split, 15 to 30 seconds, then transfer
to the ice bath.

1 tablespoon tomato paste

X

cup fresh basil

> Peel the tomatoes and discard the skins. Cut the tomatoes in
half and squeeze out and discard the seeds. Roughly chop.

> Heat the oil in a large pot over medium heat. Add the onion,
garlic, 1 teaspoon salt, and ¥ teaspoon pepper and cook, stirring
occasionally, until the onion is tender, 5 to 6 minutes. Add the
tomato paste and tomatoes and cook, stirring occasionally, until
the sauce has thickened, about 1 hour. Stir in the basil. Use the
sauce immediately or freeze it for up to 3 months.
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YOUR TOMATO SAUCE:

MANUAL




