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(Credit: Zach DeSart)

Odds are you've got a couple of cans of tomato paste (or one of those tubes) in the cupboard waiting to be stirred into your next pot of tomato sauce. But there's a lot more you could be doing with this underappreciated pantry item. Used properly, it's one of the best flavor boosters in your arsenal.

To release its full potential, cook it in light olive oil or vegetable oil 
(using a 2:1 ratio of paste to oil) WAY TOO MUCH OIL. USE LIKE 1 TBLS PER CAN OF TOMATO PASTE

 over medium heat, stirring frequently, until the paste caramelizes and turns deep crimson, about 3 minutes. Add a dollop to minestrone, chili, braises, and homemade barbecue sauce to boost flavors and add incredible depth. Or cook a larger quantity and use the concentrated paste in pizza sauce. Freeze it in table- spoonfuls (we use an ice cube tray), and you'll always have it handy.


Read More http://www.bonappetit.com/blogsandforums/blogs/badaily/2012/09/caramelized-tomato-paste.html#ixzz2MoJsP5tu
