QUICK FRESH TOMATO SAUCE
5
pounds tomatoes

¾
teaspoon salt

2
tablespoons olive oil

1
tablespoon tomato paste

1
garlic clove, halved

1
basil sprig

1
bay leaf

Cut tomatoes in half horizontally. Squeeze out the seeds and discard, if you wish. Press the cut side of tomato against the large holes of a box grater and grate tomato flesh into a bowl. Discard skins. You should have about 4 cups.

Put tomato pulp in a low wide saucepan over high heat. Add salt, olive oil, tomato paste, garlic, basil and bay leaf. Bring to a boil, then lower heat to a brisk simmer.

Reduce the sauce by almost half, stirring occasionally, to produce about 2½ cups medium-thick sauce, 10 to 15 minutes. Taste and adjust salt. It will keep up to 5 days in the refrigerator or may be frozen.
When tomatoes are at their ripest, make a batch of fresh tomato sauce. At the market, look for the cracked, slightly bruised tomatoes sold at a discount. The flesh of the tomato should be dense, sweet and blood red. This makes a very fresh- and bright-tasting sauce in a manageable small batch. Take advantage of good tasty tomatoes and fill a few zip-top bags for the freezer.

MAKES: about 2½ cups 
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Todd6 years ago

Rather than grate the tomatoes, immerse them for three to five minutes in a very hot bath and then watch the skins glide away from the tomatoes. Probably a lot cleaner and there's less waste.

Is this helpful? 788

Rami6 years ago

I buy 60-80 plum tomatoes. Quarter, salt, lots of olive oil. Roast at 400 degrees for 2.5 hours, moving the tomatoes around. Using immersion blender or potato masher soften the mix and return to oven at 350 for another hour. Remove, mash some more. I store in 2 cup boxes (yield is about 5)in the freezer. Tweak the sauce depending on dish: ginger, onion, garlic and garam masala for indian dishes, sumac for a med touch, garlic for pasta sauce and eggplant Melanzane and many others.

Is this helpful? 475

mdurphy6 years ago

Sorry Mr Tanis, but we all think we know the best way for this recipe, and I think it is a rustic, quick, fresh sauce: no tomato paste or long simmering please. Use very ripe heirloom/beefsteak tomatoes, chunk them into ½" or bigger pieces (the skins add flavor, nutrition and texture); briefly saute 1 clove garlic (at least)/2 pounds tomatoes in EVOO; add tomatoes and turn up the heat to high to reduce rapidly to half: 10 min max. Salt to taste. Basil is optional.

Is this helpful? 330

Tonia3 years ago

I’m a surgeon who operates on diverticulitis. Please be reassured that tomato seeds do NOT cause diverticulitis! Feel free to enjoy this recipe.

Is this helpful? 275

Anne Smith6 years ago

America's test kitchen abolished the idea that you discard tomato seeds as bitter. They found that the seeds and the jelly had the most taste of any part of the tomato. So leave them in and go for it...

Is this helpful? 244

Charles Michener6 years ago

Grating means you don't lose juice and pulp on the cutting board. With a box grater, using the largest tomatoes you can find (the size of your palm, if possible) makes grating easier and less dangerous to your fingers. Ripe "outdoor" tomatoes that are fairly firm means they won't turn to mush in your hand. Fresh ground black pepper added early contributes depth and complexity. A swirl of butter before tossing with pasta adds richness and body.

Is this helpful? 172

Nancy6 years ago

A 1/8 cup serving seems pretty small, which is how the nutritional information is set up. ¼ cup seems the minimum possible, which would make it 10 servings, not 20. And that's for those who prefer minimal sauce.

Is this helpful? 127

anne6 years ago

Both skins and seeds DO make a sauce bitter...When I first moved to Italy 37 yrs ago, that was exactly what I read in Italy's premier cookbook magazine...and tomato seeds are not good for one's intestines, they can get caught in the diverticulum that everyone, starting in middle age, have in their intestines and can create an infection...Anyways a tomato mill will do the job in only a few minutes, of course it depends on how many tomatoes are to be processed...

Is this helpful? 115

B.A.6 years ago

Not sure if someone already mentioned this, but I scoop out the seeds and liquid over a small-holed colander placed in a bowl. The liquid goes through the colander and into the bowl, and the seeds get caught and can be discarded. I love this sauce!

Is this helpful? 111

Judy6 years ago

I made this, just cut up the tomatoes and threw everything in the pan. Extra garlic, no bay leaf. Doubled the tomato paste by mistake, but it was perfect, and ready within about 30 minutes. I didn't even use good tomatoes, just beefsteaks from the grocery store, and the sauce was fantastic!

