
Condiment 3 Condiment

You don't have to always buy your ketchup. Sometimes it is great fun and very tasty to make your own.
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Instructions

2 Tbs. olive oil 1 can 28 oz. whole plum tomatoes,
.75 cup onion, finely chopped
1.5 tsp. garlic, minced
1 Tbs. ginger, minced
.5 cup red wine vinegar
.5 cup apple cider vinegar
1 cup dark brown sugar

.75 cup orange juice
2 tsp. orange zest
1 tsp. kosher or sea salt
.5 tsp. ground mustard
.25 tsp. ground mace

with juice, chunked

Set a 2-quart saucepan over medium heat and add the olive oil.
Once the oil is hot, add the onions, garlic and ginger to the pan and cook until softened, about 4 to 5 minutes.
Pour the red wine and  apple cider vinegar into the pan along with the brown sugar, orange juice, orange zest, salt,
mustard and mace.
Bring to a boil and add the tomatoes and tomato juice to the pan.
Continue to cook until the liquid has reduced by half, about 20 to 25 minutes.
Remove from the heat, place in a food processor and puree until very smooth.
Remove the ketchup from the food processor and store in a clean, nonreactive container.
Store refrigerated for up to 3 weeks.

Orange Tomato Ketchup

This recipe is from Herbs & Spice & Everything Nice Cookbook 3rd Edition. Copyright © 2003 - 2008
All rights reserved Call 513 421 4800 or e-mail Chef@HerbsSpice.com to get your copy of this cookbook.
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