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  Introduction


  I don’t know what your level of experience is in the kitchen, but even if you are a beginner and you have never cooked before, you won’t have any problems making ketchup at home because I have included only the simplest recipes in this book. Also you don’t need complicated kitchen equipment to make ketchup at home.


  If you are just starting to cook please read the recipes last. Start with the chapter called "Why it’s fun, easy, healthy, and cheap to make ketchup at home", then read about the kitchen equipment, sterilization & heat treatment, tips and tricks, and only then, move on to the recipes.


  If you are an experienced cook and you already know the basics you can start directly with the recipes.


  There are 30 simple-to-follow recipes in this book and I’m sure you can find one that suits your taste and prepare delicious ketchup.


  Enjoy.


  


  


  Why It’s Fun, Easy, Healthy and Cheap to Make Ketchup at Home


  Ketchup is probably the most popular sauce. It is loved by both kids and adults alike because it is tasty and adds a rich flavor to other foods.


  Ketchup is traditionally made using tomatoes, vinegar, sweeteners, herbs and spices. Most recipes in this book are a combination of these basic ingredients, but I have included a plum ketchup recipe for thoes who are more adventurous.


  Today, ketchup is so much in use that most people can’t imagine eating hamburgers, hotdogs, scrambled eggs, French fries (chips), pastas, grilled cheese, fish, and meat loaf without it.


  Why make ketchup at home?


  Homemade ketchup is, in general, a healthier option than store bought because you control the ingredients. Most commercial varieties use lots of salt, sugar, chemical flavors, and preservatives. Because you control the ingredients and should use only natural ingredients, and, control the amount of salt and sugar which goes in the recipe, you will prepare healthier ketchup. In this book you will also find a sugar free recipe which is recommended for diabetics and people who are on a diet.


  I started making my own ketchup when I noticed that my favorite brand had sugar and water as the main ingredients. Also it had lots of preservatives so I have decided to make my own healthier and better tasting version.
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  Homemade ketchup taste better because you can customize it to the perfect recipe for you. Also freshly made ketchup with real tomatoes, or even made with good quality canned tomatoes, is delicious.


  Homemade ketchup is usually inexpensive. You can easily make your own ketchup at home using fresh tomatoes when they are in season (they have the best taste and also they are cheaper) or good quality canned tomatoes when the fresh varieties are not available or if they are expensive. I buy my ketchup ingredients in bulk and prepare the sauce in one day. Usually the final product is cheaper than commercial varieties.


  It is fun and easy to make tomato ketchup at home and the recipes in this book are simple to follow.


  Also homemade ketchup bottles and jars can make good gifts if your friends and family appreciate these kinds of presents. We offered homemade cookies and sweets to our family members last Christmas and they loved them. For this Christmas I am planning to offer homemade jams, cookies, cakes, and of course, some ketchup, to my family and friends.


  These days most people are too busy to cook and they will appreciate a special treat like a homemade ketchup.


  If you plan to give homemade presents to your loved ones, be sure to use an appealing package. You can make beautiful labels using free online tools (read terms and conditions before using them) like http://www.jamlabelizer.com.


  


  


  Useful Kitchen Equipment


  To make ketchup at home you don’t need complicated or expensive equipment. Actually you probably already have all the things you need to make ketchup.


  These are the kitchen tools I’ve used for making delicious ketchups:


  A good set of knives for cutting and chopping the ingredients. The most used will be a small paring knife and a chef knife.


  A chopping board for preparing your ingredients.


  A can opener to open the canned tomatoes.


  Jars and bottles to hold the ketchup. Just use the ones that you already have, wash and sterilize them (you have detailed instructions in the Sterilizing bottles and jars chapter). If necessary buy a few bottles and jars.


  A wooden spoon for stirring.


  One or two sieves to make the ketchup extra smooth and to remove the skins and seeds from the tomatoes.


  A grinder or a mortar and pestle for transforming the spices into a fine powder.


  A blender for making the ketchup smooth.


  Measuring equipment: a kitchen scale, a measuring jug and spoons to measure your ingredients by weight or by volume.


  A large sauce pan to cook the ketchup and one small sauce pan for making spiced vinegar.


  A funnel for easily pouring the ketchup into bottles and jars.


  You may also want to use a computer and a printer to create beautiful labels. It is best to label your preserves and include the following information: the preserve name, the date when it was made and the expiry date. If you don’t want to use the computer for this you can write all the information by hand.


  


  


  Sterilizing Bottles and Jars


  Sterilizing bottles and jars may seem complicated, but in fact is a really simple process. You can use (reuse) the bottles and jars that you already have. For my ketchup I’ve used juice, water bottles and, jam jars.
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  Done right, the sterilization will preserve your homemade-canned foods for months and even years. When choosing the jars and bottles which will be used for sterilization, make sure they have no cracks or chips.


  How to sterilize your bottles and jars


  First you will need to wash the bottles and jars with hot water and dish soap. After that, rinse them and place them upside down on a clean kitchen towel.


  Wash the lids with hot water and dish soap and place them into a pan with boiling water. Boil them for 15 minutes. Place the lids on the kitchen towel to allow water to drain from them.


  Be careful when working with hot jars, bottles, or lids. Handle them with heat resistant kitchen gloves, kitchen towels or, even better, kitchen tongs.


  Put the washed and drained bottles and jars into a cold oven and heat at 150º C (300º F / Gas 2) for 15 minutes.


  Because most ketchup recipes contain vinegar, use lids with vinegar-proof inner plastic or rubber rings.


  Also, I would recommend using only twist-off lids because these are easier to handle. For pickles and preserves I always use vinegar-proof, twist-off lids because these are very easy to work with.


  Alternatively you can sterilize the bottles, jars and, lids using a dishwasher set on hot.


  That's it, now you have successfully sterilized your equipment and you are ready to make delicious ketchup.


  Tip: To increase your ketchup’s shelf life, after sterilization, apply the heat treatment. See the next chapter for details.


  


  


  Heat Treatment


  The heat treatment is a simple process which will increase the shelf life of preserves. A ketchup which has been heat treated can be kept for up to two years.


  After the ketchup is ready and placed in jars (the jars and bottles need to be sealed with the lids) heat treat them. To heat treat your ketchup put a layer of paper (old newspaper will be great) in a large pan, wrap the ketchup bottles and jars with paper, and, add them to the pan. Add warm water up to the top level of the ketchup.


  Put the pan on low heat and gently simmer for 45-60 minutes.


  


  


  Tips and Tricks


  Making ketchup at home is really easy if you know the basics. To help you I have included these tips which will make your life easier.


  Time saving


  Have your ingredients ready. The best way is to prepare everything that you will need before you start.


  Before starting to cook, read the recipe and get the required equipment and ingredients ready.


  I prepare the kitchen equipment, weigh and measure my ingredients and place them on my work area in the order they will be used.


  This will save you time and also will make things easy.


  Avoid burning the ketchup


  Stir occasionally when making your ketchup, and more often at the end of the cooking period.


  If the ketchup starts bubbling and it jumps out of your pan, reduce the heat and stir often.


  Adjusting seasoning


  When you approach the end of the cooking time, taste the ketchup and adjust the seasoning (you may want to add more salt, pepper, herbs, spices, vinegar, or sweetener). If your ketchup has too much vinegar, add more sweetener, and, if it is too sweet just add a little more vinegar.


  Cooking time


  Cooking time may vary because it is influenced by the pan you are using, the cooking temperature and, consistency of the ingredients (a ketchup which uses thick tomato paste will cook faster than one made with a paste which contains more liquid).


  So guide yourself by consistency. The ketchup is ready when it is thick and shiny. If it looks like a ketchup, it is ready.


  If the ketchup is too thin, cook it for a little longer. It is recommended to cook it for at least 40 minutes to increase the shelf life; so, if it is too thick, add a little water.


  The final result should be a thick ketchup (it will become even thicker when it cools down).


  Preserving


  Pour the hot ketchup into hot jars and bottles (to warm your bottles and jars place them into your cold oven, set the oven on minimum heat and leave them for 10 minutes).


  Conversions made easy


  Online I found a lot of tools which covert from cups to grams and oz but, the results vary. So I have made things easy. Below you have a simple conversion table.


  Liquids


  1 cup = 8 oz. = 240 ml


  Sugar


  1 cup = 7.9 oz. = 225 grams


  Other conversions


  1 Tablespoon = 0.5 oz. = 15 grams


  1 teaspoon = 0.17 oz. = 5 grams


  1 Kg = 2.2 pounds = 35 oz.


  1 pound = 0.45 Kg


  Caution


  Be careful when working with hot materials (ketchup, jars, bottles, lids etc.). Handle them with heat resistant kitchen gloves, kitchen towels, or even better, tongs.


  Also be careful when working with sharp objects.


  Using a blender


  When you are using the blender don’t over fill it. If you need to blend a lot of ketchup, do it in batches. It is recommended that you follow the manufacturers instructions for the operation of the blender.


  When working with hot liquids be sure the lid is on properly and hold the blender lid firmly with one hand.


  Increasing shelf life


  The ketchup must be stored in a cool, dark place, or in the fridge. If you want to increase your preserves shelf life, heat treat the bottles and jars.


  The shelf life is influenced by storage conditions. The ketchup can be kept for longer or shorter periods than the ones indicated in this book based on your own storage conditions.


  To check if the ketchup is good to eat, use your senses. A healthy ketchup should have a beautiful color, no mold and it should smell and taste good. If it looks, smells and tastes like a ketchup, then it’s good.


  Labels


  After your ketchup is poured into bottles and jars, allow it to cool, and label it. Write the ketchup’s name, the date when it was made and the date when it will expire on the label.


  


  


  1. Homemade Tomato Ketchup


  Preparation time 2 minutes. Cooking time 60 minutes. Makes 2.5 cups (600ml)
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  This recipe is very simple to follow and the ketchup marries well with French fries and meats. The final result will be a simple but tasty tomato ketchup.


  Ingredients:


  
     1 (28-oz/800g) can whole tomatoes in purée
  


  
     1 medium onion, chopped
  


  
     2 Tablespoons olive oil
  


  
     1 Tablespoon tomato paste
  


  
     2/3 cup (150g) dark brown sugar
  


  
     1/3 cup (80ml) cider vinegar
  


  
     1/2 teaspoon salt
  


  
     1 teaspoon freshly ground black pepper
  


  Directions:


  Put the canned tomatoes in a blender and blend until you obtain a smooth paste.


  Place a large sauce pan on low to medium heat, when it is hot add the olive oil and let it heat for a couple of minutes. Add the onion and cook until soft (3-5 minutes).


  Add the tomato paste from your blender, the tablespoon of tomato paste, sugar, vinegar, salt and pepper to the pan and simmer for 1 hour. Stir occasionally and then more frequently at the end of the cooking time.


  The final result will be a thick ketchup.


  Put the hot ketchup into hot bottles or jars, put the vinegar-proof lids on and let it cool.


  This ketchup can be stored in the fridge for up to 3 weeks.


  


  


  


  2. Low Sodium Ketchup


  Preparation time 7 minutes. Cooking time 45 minutes - 1 hour. Makes 2.5 cups (600ml)
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  If you are concerned by salt intake or prefer a low sodium diet then this recipe is for you. This ketchup uses spices for flavor and it has no added salt. Using spices for flavor instead of salt still leaves you with a real ketchup taste that the whole family will enjoy.


  You will need to be careful when choosing the ingredients for this ketchup: these should also be salt free.


  Ingredients:


  
     1 (14.5-oz/400g) can sodium-free pureed tomatoes
  


  
     2 cups (480ml) water
  


  
     1/2 cup (115g) white sugar
  


  
     1/2 cup (120ml) white wine vinegar
  


  
     1 medium onion, chopped
  


  
     2 Tablespoons brown sugar
  


  
     a pinch of ground cloves
  


  
     a pinch of ground cinnamon
  


  
     a pinch of dried basil
  


  
     a pinch of freshly ground black pepper
  


  
     1 teaspoon honey
  


  Directions:


  Place tomato paste, water, sugar, vinegar and onion in a blender and blend until smooth.


  Place a large sauce pan on low to medium heat and add the ingredients from the blender.


  Add the rest of your ingredients and simmer, stirring occasionally until it is reduced by half.


  Pour the hot ketchup into hot bottles or jars. Put the vinegar-proof lids on and let cool.


  This ketchup can be kept in the fridge for a few weeks and if you heat treat it the ketchup can be kept in a cool, dark place for months.


  


  


  3. Sugar Free Tomato Ketchup


  Preparation time 1 minute. Cooking time 25+ minutes. Makes 3 cups (about 800g)
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  When making sugar free ketchup just replace the sugar with a sweetener. What sweetener you use is up to you. If you don’t want sugar in your food because you are a diabetic just utilize the sweetener that your doctor recommended.


  If you are on a diet replace the sugar with the sweetener recommended in your diet.


  I don’t have a problem with sugar, but for this recipe I have used honey because I like its flavor.


  Ingredients:


  
     1 (28-oz/800g) can thick tomato paste
  


  
     1/3 cup (75g) sugar substitute - I have used honey
  


  
     1/3 (80ml) cup cider vinegar
  


  
     1 small onion, chopped
  


  
     1 teaspoon black pepper
  


  
     1 teaspoon dehydrated pepper flakes
  


  
     a pinch of rosemary (powder)
  


  
     a pinch of dried thyme
  


  
     a pinch of dried basil
  


  Directions:


  Put all your ingredients in a large sauce pan and gently simmer for 25 minutes or more. (It depends on how thick your tomato paste is. If it is thick, add a little water and if it is thin, cook it for longer).


  In this ketchup you can taste and feel the chopped onion pieces. If this bothers you, put the ketchup into a blender and blend before pouring it into bottles or jars.


  Pour the hot ketchup into hot bottles or jars. Seal with the twist-off, vinegar-proof lids and let cool.


  My tomato paste was very thick and the sauce had the ketchup consistency after only 25 minutes. Because it was cooked for such a short time the ketchup should be eaten within 2 weeks.


  


  


  4. Classic Tomato Ketchup


  Preparation time 15 minute. Cooking time 50 minutes. Makes 1.5cups (about 400ml)
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  This ketchup has a better flavor when compared with commercial varieties because it uses fresh tomatoes. Also you can customize it by adding more spices. Taste regularly and see what it needs to suit your taste.


  Ingredients:


  
     3 pounds (1.3 kg) tomatoes
  


  
     1 red bell pepper, seeded and chopped
  


  
     1 large onion, chopped
  


  
     1/2 cups (120ml) cider vinegar
  


  
     2 garlic cloves, crushed
  


  
     1 teaspoon peppercorns
  


  
     1 teaspoon whole allspice
  


  
     1 teaspoon whole cloves
  


  
     1 teaspoon powdered cinnamon
  


  
     1 teaspoon smoked paprika or 1 teaspoon sweet chili powder
  


  
     4 Tablespoons brown sugar
  


  
     3 Tablespoons granulated sugar
  


  
     1 teaspoon salt
  


  Directions:


  Cut the tomatoes in quarters, remove the white pith and put them into your blender. Blend until you have obtained a smooth puree. Pass the puree through a sieve (this will remove the seeds and skins).


  Place the onions and the bell pepper into your blender, put the sieved tomato puree back into the blender and process the mixture to a smooth sauce.


  Put this sauce in a large sauce pan and cook over low heat until the mixture is reduced by a third. Stir occasionally.


  While the tomato sauce is cooking prepare a spiced vinegar.


  Put garlic, peppercorns, allspice, cloves, and the vinegar, in a small sauce pan or pot and gently simmer covered for 20 minutes.


  Using a tea strainer pour the spiced vinegar into the thickened tomato sauce. Add sugars, cinnamon, cayenne, salt, and stir.


  Taste and adjust seasoning. Add vinegar or spices to suit your taste.


  If the ketchup has the right consistency (a thick sauce) pour it into hot, sterilized bottles or jars and put on the vinegar proof lids, if not, cook it for a little longer.


  This ketchup can be stored in a cool dark place, preferably in the fridge, for up to 3 months.


  


  


  


  5. Easy Ketchup


  Preparation time 2 minutes. Cooking time 40 minutes. Makes about 2 cups (about 500 ml)
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  This is a super easy ketchup to make and you control how much salt and sugar you put in based on your taste preference. The canned tomato paste will make the cooking process easier and faster.


  Ingredients:


  
     1 (14.5-oz/400g) can tomato paste
  


  
     1/3 cup (80ml) white vinegar
  


  
     4 Tablespoons brown sugar
  


  
     1 Tablespoon garlic powder
  


  
     1 Tablespoon onion powder
  


  
     1/4 teaspoon allspice
  


  
     1 teaspoon salt
  


  
     1 teaspoon agave nectar
  


  
     1/3 cup (80ml) water
  


  
     1 teaspoon freshly ground black pepper
  


  
     1/2 teaspoon ginger powder
  


  Directions:


  Put all the ingredients in a large sauce pan and simmer until you get a thick ketchup (for about 40 minutes). Taste and adjust the seasoning if necessary.


  Pour the hot ketchup into hot sterilized bottles or jars.


  This ketchup can be stored in a cool, dark place for up to 2 months.


  


  


  


  6. Homemade Tomato Ketchup Jamie Oliver Style


  Preparation time 15 minutes. Cooking time 55 minutes. Makes about 3 cups (750 ml)
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  One of Jamie Oliver’s recipes inspired me to make this ketchup. It has a rich taste because the ketchup is made with fresh herbs and a lot of spices.


  Ingredients:


  
     1 large red onion, peeled and roughly chopped
  


  
     1/2 bulb fennel, trimmed and roughly chopped
  


  
     1 stick celery, trimmed and roughly chopped
  


  
     3 - 4 Tablespoons olive oil
  


  
     thumb-sized piece fresh ginger, peeled and roughly chopped
  


  
     2 cloves garlic, peeled and sliced
  


  
     1/2 a fresh red chili, deseeded and finely chopped
  


  
     bunch fresh basil, leaves picked, stalks chopped
  


  
     1 Tablespoon coriander seeds
  


  
     2 cloves
  


  
     1 teaspoon sea salt
  


  
     1 teaspoon freshly ground black pepper
  


  
     1 pound (0.45Kg) cherry or plum tomatoes, halved, plus 1 pound (0.45Kg) canned plum tomatoes
  


  
     1/3 cup (80ml) red wine vinegar plus 2 Tablespoons balsamic vinegar
  


  
     1/3 (75g) cup soft brown sugar
  


  
     1 1/2 cups (360ml) cold water
  


  Directions:


  Heat the oil in a large sauce pan. Add the onion, fennel, celery, ginger, cloves, coriander seeds, chili, and basil stalks. Cook on low to medium heat, stirring frequently, until soft (10-15 minutes). Season with salt and pepper.


  Add the fresh and canned tomatoes, and the water, to the pan and simmer until the tomatoes are soft (30 minutes).


  Place the contents from the pan into a blender, add the basil leaves and blend until you get a smooth puree.


  Pass the puree through a sieve.


  Clean your sauce pan and add the sieved mixture. Add vinegar and sugar. Mix and gently simmer for 15-20 minutes or, until you obtain a thick ketchup.


  Taste and adjust seasoning and pour the hot ketchup into hot, sterilized bottles or jars. Put on the lids and allow it to cool.


  Keep it in a cool dark place for up to 6 months.


  


  


  


  7. Moderately Hot Ketchup


  Preparation time 2 minutes. Cooking time 45 minutes. Makes about 2 cups (500 ml)
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  The black pepper and the dehydrated pepper flakes will make this ketchup very hot, but the sugar will balance it. The final result will be a moderately hot ketchup.


  Ingredients:


  
     1 (14.5-oz/400g) can tomato paste
  


  
     2 Tablespoons white vinegar
  


  
     5 Tablespoons brown sugar
  


  
     1 teaspoon garlic powder
  


  
     1 teaspoon onion powder
  


  
     1/4 teaspoon allspice
  


  
     1 teaspoon salt
  


  
     1 teaspoon freshly ground black pepper
  


  
     2 teaspoons dehydrated pepper flakes
  


  
     1 teaspoon honey
  


  
     1 Tablespoon corn syrup
  


  
     1/4 cup (60 ml) water
  


  Directions:


  Simply put all ingredients into a large pan. Mix, place the pan on low heat and simmer stirring occasionally for 45 minutes.


  At the end, taste and adjust the seasoning if necessary.


  Pour the hot ketchup into hot sterilized bottles or jars.


  It can be kept in a cool, dark place or, in the fridge for up to 3 months.


  


  


  


  8. Natural Tomato Flavor Ketchup


  Preparation time 10 minutes. Cooking time 40 minutes. Makes about 3 cups (700 ml)
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  You will get a thick, full of flavor ketchup. After blending it you can leave it as it is or you can pass it through a sieve if you want it to be smoother. I like it a little chunky so I only blend it.


  Ingredients:


  
     1 (28-oz 800g) can whole tomatoes in purée
  


  
     2 tablespoons olive oil
  


  
     1 medium onion, peeled and chopped
  


  
     1 hot chili pepper, deseeded and chopped
  


  
     1 celery stick chopped
  


  
     1 clove garlic, minced
  


  
     1/2 cup packed dark brown sugar
  


  
     1/4 cup cider vinegar
  


  
     1 tablespoon tomato paste
  


  
     1/2 teaspoon kosher salt
  


  
     1/2 teaspoon cayenne pepper
  


  Directions:


  Place a large sauce pan over low heat. Let it get hot and add the oil. After a couple of minutes add onion, celery stick and hot chili pepper. Cook for 5 minutes stirring constantly. Add the garlic and stir.


  After 30 seconds add the rest of your ingredients.


  Cook everything for 40-45 minutes until the sauce is thick and has the ketchup consistency.


  Put the hot ketchup in a blender and blend for a couple of minutes.


  If you wish to make it smother run it through a sieve.


  Now your ketchup is ready to be poured into hot sterilized jars or bottles. Seal with the lids and allow it to cool.


  Store this ketchup in cool, dark place for up to 3 months.


  


  


  


  9. Super Easy Ketchup


  Preparation time 7 minutes. Cooking time 0 minutes. Makes about 2.5 cups (600 ml)
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  This is the simplest and fastest ketchup because it does not require cooking. All you need for this recipe is a good quality, pasteurized tomato paste (puree), vinegar, water, and spices.


  Ingredients:


  
     1 (28-oz 800g) thick tomato paste
  


  
     1/3 cup (75g) dark brown sugar
  


  
     1/2 teaspoon dry ground mustard powder
  


  
     1/2 teaspoon kosher salt
  


  
     1/2 teaspoon cinnamon
  


  
     2 pinches of ground cloves
  


  
     2 pinches of allspice
  


  
     1 pinch of cayenne pepper
  


  
     1/2 cup (120ml) water
  


  
     4 Tablespoons white wine vinegar
  


  Directions:


  Put all your ingredients in a large bowl and mix well (the sugar must dissolve completely).


  Pour your home made ketchup into jars or bottles. And twist the lids.


  Keep it in the fridge for at least 8 hours to allow the flavors to develop.


  Because this ketchup wasn’t cooked it must be eaten in a few days.


  


  


  


  10. Peppery Ketchup


  Preparation time 10 minutes. Cooking time 1 hour. Makes about 6 cups (about 1500 ml)
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  This is one of my favorite ketchups. The red bell peppers are really delicious combined with the tomato puree and the spices.


  Ingredients:


  
     1 (28-oz 800g) can tomatoes in purée
  


  
     3 Tablespoons olive oil
  


  
     14 oz (400 g) red bell peppers, deseeded and chopped
  


  
     1 onion, chopped
  


  
     2 garlic cloves, chopped
  


  
     1 celery stalk
  


  
     1 bay leaf
  


  
     1 teaspoon dried tarragon
  


  
     1 teaspoon dried oregano
  


  
     1 teaspoon dried basil
  


  
     1 teaspoon powdered cinnamon
  


  
     1/4 cup (60ml) cider vinegar
  


  
     1/2 cup (120ml) water
  


  
     1/3 cup (75g) white sugar
  


  
     1 teaspoon salt
  


  
     1 teaspoon freshly ground pepper
  


  Directions:


  Cook the celery, onion and bell pepper in a large sauce pan for 5-7 minutes. You must stir frequently to avoid burning the onion. Add the garlic and mix.


  After 30 seconds add the rest of the ingredients.


  Cook for 45 minutes stirring occasionally.


  When your sauce is thick, remove the bay leaf and add the ketchup to a blender and blend until smooth.


  I put my ketchup directly into sterilized bottles or jars, but, if you want to make it more fine, pass it through a sieve.


  This ketchup can be stored in a cold, dark place for up to 6 months.


  


  


  


  11. Spicy Homemade Ketchup


  Preparation time 10 minutes. Cooking time 1 hour. Makes about 6 cups (about 1500 ml)
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  This ketchup is spicy and full of flavor. It is a little hot because it includes ginger and pepper flakes.


  Ingredients:


  
     1 (28-oz/800g) can whole tomatoes in purée
  


  
     1 1/2 teaspoons vegetable oil
  


  
     1 small onion, finely chopped
  


  
     1 large clove garlic, chopped
  


  
     2 inch (5cm) piece or fresh ginger, peeled and grated
  


  
     1/4 cup (55g) light brown sugar
  


  
     1 teaspoon dehydrated pepper flakes
  


  
     1/4 teaspoon cayenne pepper
  


  
     1/4 teaspoon ground allspice
  


  
     1/8 teaspoon ground cloves
  


  
     1 pinch ground cinnamon
  


  
     1/4 cup (60ml) cider vinegar
  


  
     salt to taste
  


  Directions:


  Cook the onion and ginger on low heat in a large sauce pan for 3-5 minutes until soft. Stir frequently to avoid burning the onion.


  Add the tomatoes and the rest of your ingredients and cook uncovered for 50 minutes. Stir from time to time and more often at the end of cooking time.


  Put the hot ketchup in a blender and blend until smooth.


  Pour the hot ketchup into hot, sterilized bottles or jars. Put the lids on and let it cool.


  It can be stored in a cold, dark place for up to 6 months.


  


  


  


  12. Asian Inspired Ketchup


  Preparation time 2 minutes. Cooking time 45 minutes. Makes about 3 cups (about 720 ml)
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  I just love Asian flavors so I have created a ketchup recipe using Asian spices and canned tomatoes.


  Ingredients:


  
     1 (28-oz/800g) can whole tomatoes in purée
  


  
     2 Tablespoons Chinese 5 spices mix
  


  
     2 garlic cloves, chopped
  


  
     1/4 cup (55g) sugar
  


  
     1/4 cup (60ml) white wine vinegar
  


  
     1 splash sesame oil
  


  
     Soy sauce to taste
  


  Directions:


  Put all ingredients except soy sauce in a large sauce pan and cook on low heat for 45 minutes stirring from time to time.


  Taste, add a little soy sauce. Mix. Taste again and adjust the seasoning.


  Put the ketchup into a blender and blend until smooth.


  Pour the hot ketchup into hot, sterilized bottles or jars. Put the lids on and allow to cool.


  This ketchup can be stored in a cold, dark place for up to 6 months.


  


  


  


  13. Grilled Peppers & Onion Ketchup


  Preparation time 20 minutes. Cooking time 1 1/2 hours. Makes about 3 cups (about 720 ml)
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  This ketchup is delicious because it uses grilled pimiento peppers, chilies and onion. I add just a few spices because the grilled vegetables are enough to provide the main flavor.


  Ingredients:


  
     1 (28-oz/800g) can whole tomatoes in purée
  


  
     4 pimiento peppers
  


  
     1 medium onion cut into quarters
  


  
     2 hot chili peppers
  


  
     1/4 cup (60ml) cider vinegar
  


  
     1/4 cup (55g) white sugar
  


  
     2 teaspoons honey
  


  
     1 teaspoon marine salt. If you don't have it just use regular salt
  


  
     1 teaspoon freshly ground pepper
  


  Directions:


  Wash the pimiento peppers and chilies and pierce each of them 4 times with a knife (this will prevent them exploding).


  Put a grilling pan on medium heat and add the pimiento peppers, chilies and onion. Cook, turning them over until the skin gets a little black (the skin will not be used so burning it will not compromise the taste. When the skin goes black it will be easy to remove).


  Place the grilled vegetables into a bowl and cover.


  After 20 minutes, remove the skins and the seeds and roughly chop.


  Place all your ingredients, except the grilled onion, into a large sauce pan and cook uncovered on low heat for 50 minutes. Stir occasionally.


  Put the ketchup into a blender, add the grilled onions and blend until smooth.


  Pour the hot ketchup into hot, sterilized bottles or jars. Seal with the lids and let it cool.


  It can be stored in a cold, dark place for up to 6 months.


  


  


  


  14. Homemade Ketchup Perfect For Burgers


  Preparation time 7 minutes. Cooking time 50 minutes. Makes about 2 cups (about 500 ml)
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  I found one of Martha Stewart’s recipes on a blog and I’ve tweaked it a little bit to simplify it.


  It is a perfect companion for burgers.


  Ingredients:


  
     1 (28-oz/800g) can plum tomatoes in purée
  


  
     1 1/2 teaspoons olive oil
  


  
     1 small onion, finely chopped
  


  
     1/2 jalapeno pepper, seeded and finely chopped
  


  
     1 medium clove garlic, minced
  


  
     3 tablespoons packed dark-brown sugar
  


  
     1/4 teaspoon ground mace
  


  
     2 whole star anise
  


  
     1 dried bay leaf
  


  
     1/4 teaspoon ground cinnamon
  


  
     1 1/2 Tablespoons cider vinegar
  


  
     1/2 teaspoon cayenne pepper
  


  
     1 1/2 teaspoons freshly squeezed lime juice
  


  
     1/2 teaspoon freshly ground pepper
  


  
     1/2 teaspoon salt
  


  Directions:


  Heat the oil in a large sauce pan. Add the onion, jalapeno and garlic and cook on low heat for 5 minutes until soft. Stir frequently.


  Add the tomatoes and the rest of your ingredients. Mix and cook uncovered for 45 minutes stirring from time to time.


  When the ketchup is thick, discard the bay leaf and star anise and place it into a blender and blend for a couple minutes.


  Pass the sauce from blender through a sieve twice. Use a spatula to help push it through the sieve.


  Put the ketchup into hot, sterilized bottles or jars and put on the lids.


  It can be kept in the fridge for up to 4 weeks.


  


  


  


  15. Uncomplicated Ketchup


  Preparation time 2 minutes. Cooking time 45 minutes. Makes about 3 cups (about 720 ml)
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  You don’t need a lot of ingredients to make a delicious, homemade tomato ketchup. This ketchup uses only a few ingredients that you may already have in your kitchen.


  Ingredients:


  
     1 (28-oz/800g) can tomato paste
  


  
     1/4 cup (60ml) cider vinegar
  


  
     1/2 cup (110g) dark brown sugar
  


  
     1/2 cup (120ml) water; add water only if the tomato paste is very thick
  


  
     1/2 teaspoon dry mustard
  


  
     1/2 teaspoon kosher salt (or more, to taste)
  


  
     1/2 teaspoon garlic powder
  


  
     1/2 teaspoon allspice
  


  
     1/2 teaspoon smoked paprika or chili powder if you don't have smoked paprika
  


  Directions:


  Simply put all ingredients in a large sauce pan and cook over low heat for 45 minutes or until the sauce thickens.


  Stir occasionally with a wooden spoon to prevent the sauce sticking to the pan.


  Pour the hot ketchup into hot, sterilized bottles or jars. Put the lids on and let it cool.


  It can be kept in a cool, dark place or the fridge for up to 3 months.


  


  


  


  16. Easy Homemade Ketchup With Corn Syrup


  Preparation time 2 minutes. Cooking time 35 minutes. Makes about 2 cups (about 500 ml)
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  If corn syrup is hard to find you can replace it with a simple syrup made with sugar and water.


  Ingredients:


  
     2 cans (ea. approx. 140g or 6 oz.) tomato paste
  


  
     2/3 cup (160ml) corn syrup (or simple syrup)
  


  
     2/3 cup (160ml) vinegar
  


  
     1 teaspoon salt
  


  
     1/2 teaspoon cayenne powder
  


  
     1/2 teaspoon garlic powder
  


  
     1/4 teaspoon onion powder (or 1 teaspoon finely grated onion with the juice)
  


  
     1/8 teaspoon Ras el Hanout (Moroccan spice blend)
  


  Directions:


  Simple syrup


  Place a small sauce pan on low heat and add 1/3 cup water and 1/3 cup white sugar. Stir until the sugar dissolves. Simmer for 10 minutes (do not stir).


  Ketchup


  Put all ingredients in a large sauce pan and mix. Cook on low heat for 35 minutes stirring from time to time. Taste and adjust the seasoning if necessary.


  Pour the hot ketchup into hot, sterilized bottles or jars and put on the lids.


  This ketchup can be stored in a cold, dark place for up to 3 months.


  


  


  


  17. Really Hot Ketchup


  Preparation time 10 minutes. Cooking time 65 minutes. Makes about 1 cup (about 250 ml)
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  If you enjoy a really hot, chili ketchup you should try this recipe.


  Ingredients:


  
     2.2 pounds (1kg) fresh tomatoes
  


  
     1 garlic head, crushed
  


  
     3 hot chili peppers
  


  
     1/4 cup (60ml) vinegar
  


  
     3 teaspoons sugar
  


  
     1 teaspoon dried thyme
  


  
     1 teaspoon salt
  


  
     2 teaspoons pepper freshly ground
  


  Directions:


  Wash the tomatoes, cut them into quarters and remove the white piths. Put the tomatoes into a blender and blend for 2 minutes until smooth.


  Pass the tomatoes through a sieve to remove the seeds and skins.


  Place all ingredients in a large sauce pan and simmer gently for 30 minutes until the sauce reaches the ketchup consistency. Stir from time to time using a wooden spoon.


  Pour the hot ketchup into hot, sterilized bottles or jars. Put the lids on and allow it to cool.


  Tip: At the end of cooking time, if it is too hot for you, add extra sugar and mix well.


  It can be kept in a cool, dark place for up to 6 months.


  


  


  


  18. Classic Ketchup A Romanian Recipe


  Preparation time 7 minutes. Cooking time 60 minutes. Makes about 2 cups (about 500 ml)
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  Ingredients:


  
     2.2 pounds (1 kg) fresh tomatoes
  


  
     1 teaspoon of your favorite mustard. I have used Dijon mustard because I like its flavor
  


  
     1/2 teaspoon vinegar
  


  
     1/4 cup (55g) sugar
  


  
     1/2 teaspoon hot paprika or hot chili powder
  


  
     1 teaspoon salt
  


  
     1 teaspoon pepper
  


  


  Directions:


  Wash the tomatoes, cut them into quarters and remove the white piths. Put the tomatoes into a blender and blend for 2 minutes until smooth.


  Pass the tomatoes through a sieve to remove the seeds and skins.


  Put the tomato juice in a large pan a gently simmer, stirring every 10 minutes until it is reduced by a third. Add the rest of ingredients and cook until you get a thick ketchup. Near the end of the cooking period stir constantly with a wooden spoon.


  Pour the hot ketchup into hot, sterilized bottles or jars. Put the lids on and allow it to cool.


  This ketchup can be kept in a cool, dark place for up to 6 months.


  


  


  


  19. Ketchup With Apples


  Preparation time 15 minutes. Cooking time 1 hour 20 minutes. Makes about 7 cups (about 1700 ml)
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  This ketchup is really interesting. When you taste it, is sweet but in a few moments you will feel the hotness of the chilies.


  Ingredients:


  
     2.2 pounds (1 kg) small apples
  


  
     3 big onions
  


  
     1 big celeriac
  


  
     2 cups (480ml) water
  


  
     4 cups (980ml) tomato juice
  


  
     1 teaspoon thyme
  


  
     1 teaspoon basil
  


  
     4 teaspoons sugar
  


  
     3 hot peppers
  


  
     1/2 cup (120ml) white wine vinegar
  


  
     1 bay leaf
  


  
     1 teaspoon freshly ground pepper
  


  Directions:


  Wash the apples, cut them into quarters and remove the seeds.


  Put the apples, celeriac and the rest of ingredients except tomato juice in a large sauce pan. Cook covered on medium heat until the vegetables are soft (30-40 minutes). Remove the bay leaf.


  When the vegetables are soft put them into a blender and blend until you get a smooth paste. Pass the paste through a sieve and put it into a clean sauce pan. Add the tomato juice and cook, stirring from time to time, for 1 hr - 1 hr 20 minutes until you get a thick ketchup.


  Pour the hot ketchup into hot, sterilized bottles or jars. Put the lids on and allow it to cool.


  Can be kept in cool, dark place for up to 6 months.


  


  


  


  20. Spicy Plum Ketchup


  Preparation time 10 minutes. Cooking time 1 hour 20 minutes. Makes about 3.5 cups (about 900ml)
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  I found this recipe in an English Preserve book. I was intrigued; I couldn’t even imagine how the plum ketchup tastes.


  After I made the ketchup and tasted it, I found it really is delicious. I think it goes very well with meat dishes.


  Ingredients:


  
     2.2 pounds (1 Kg) plums halved or quartered
  


  
     6 oz (140g) stoned dates chopped
  


  
     2 oz (60g) raisins
  


  
     1 small onion chopped
  


  
     2 garlic cloves chopped
  


  
     2 in (5 cm) piece of fresh root ginger, peeled and grated
  


  
     1 Tablespoon of freshly ground allspice berries
  


  
     1/2 teaspoon cayenne pepper
  


  
     2 cups (500ml) malt vinegar or white wine vinegar
  


  
     1/2 Tablespoon ground turmeric
  


  
     a pinch of grated nutmeg
  


  
     1/3 cup (75g) light muscovado sugar
  


  
     2 Tablespoons salt, or to taste
  


  Directions:


  In a large sauce pan put the plums, dates, raisins, onion, garlic and ginger. Add allspice, cayenne pepper and 250 ml vinegar.


  Gently simmer, stirring occasionally, until the fruit softens (30-40 min).


  Put the mixture in a blender and blend until you get a smooth puree.


  Clean your sauce pan and add the puree. Add the remaining ingredients (vinegar, turmeric, nutmeg, sugar salt). Gently simmer for 30-45 minutes until you get a thick ketchup.


  Allow it to cool and put the ketchup into cold, sterilized bottles or jars.


  Keep this ketchup in a cool dark place for at least 30 days to allow the flavors to develop. It can be kept up to 6 months.


  


  


  


  21. Classic Tomato Ketchup Made With Fresh Tomatoes


  Preparation time 12 minutes. Cooking time 1 hour and 20 minutes. Makes about 1.5 cups (about 400ml)
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  Although the fresh tomatoes can be replaced with quality canned ones it is recommended to make this ketchup using fresh tomatoes for a better flavor.


  This ketchup is a little sweet, but if you want to make it hotter just add a little Tabasco sauce.


  Ingredients:


  
     2.2 pounds (1Kg) very ripe tomatoes, cut into quarters
  


  
     2 big onions, peeled and chopped
  


  
     3 plump garlic cloves
  


  
     1 small red pepper, deseeded and chopped
  


  
     1 celery stalk, chopped
  


  
     1/3 cup (75g) golden granulated sugar
  


  
     1/3 cup (80ml) cider vinegar
  


  
     1 teaspoon Tabasco sauce (optional)
  


  For the spice mix:


  
     5 cloves
  


  
     7 allspice berries
  


  
     1/2 teaspoon celery seed
  


  
     1/3 cinnamon stick, broken into pieces
  


  
     1 Tablespoon salt
  


  
     1 teaspoon black peppercorns
  


  Directions:


  Using a coffee grinder or a mortar and pestle grind the spice mix ingredients until reduced to a fine powder.


  In a large sauce pan place the tomatoes, onions, garlic, pepper and celery. Cover and cook on low to medium heat for 20-25 minutes or until soft.


  Place the ingredients from the pan into a blender and blend until smooth. Pass the mix through a sieve.


  Put the ketchup back into a clean sauce pan and add the sugar, vinegar and the spice mix.


  Simmer on low heat, stirring often for 20 minutes.


  At the end of the cooking time remove the pan from the heat and add the Tabasco sauce.


  Pour the hot ketchup into hot, sterilized bottles or jars and allow it to cool.


  It can be kept for up to 3 months.


  


  


  


  22. Simple, Fresh Tomato Ketchup


  Preparation time 15 minutes. Cooking time 1 hour and 10 minutes. Makes about 1.5 cups (about 400ml)
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  This is a simple ketchup made with fresh tomatoes. It is fast to make and it has a lot of flavor due to the purple onions and ginger.


  Ingredients:


  
     2 pounds (900g) ripe tomatoes, roughly chopped
  


  
     2 purple onions, peeled and roughly chopped
  


  
     1/4 inch (2 cm) piece fresh root ginger, peeled and grated
  


  
     1/3 cup (80ml) cider vinegar
  


  
     2 garlic cloves, peeled and roughly chopped
  


  
     1/3 cup (75g) granulated white sugar
  


  
     1 teaspoon paprika
  


  
     1 teaspoon salt
  


  Directions:


  In a large sauce pan place the tomatoes, onions, garlic. Cover and cook on low to medium heat for 25 minutes or until soft. Stir frequently.


  Put the mixture into a blender, blend until smooth and pass it through a sieve.


  Return the sieved sauce to a clean sauce pan and add the rest of your ingredients. Gently simmer for 45 minutes, stirring often.


  When the ketchup is thick, remove it from the heat and pour it into hot sterilized bottles or jars. Seal with the lids and allow it to cool.


  This ketchup can be kept in the fridge or in a cold, dark place for up to 2 months.


  


  


  


  23. Homemade Ketchup Preserve


  Preparation time 10 minutes. Cooking time 50 minutes. Makes about 3 cups (about 720 ml)
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  The combination of cinnamon, cloves, paprika, celery seed, peppercorns, bay leaves and fresh basil with fresh tomatoes make this ketchup taste really good.


  Ingredients:


  
     canola or olive oil, for cooking
  


  
     1 purple onion, peeled and chopped
  


  
     2 garlic cloves, peeled (optional)
  


  
     10 medium tomatoes (about 3 lbs.), roughly chopped
  


  
     15.5 oz (156 ml) can tomato paste
  


  
     1 cup (75g) packed brown sugar
  


  
     1/2 cup (120ml) red wine or apple cider vinegar
  


  
     1 teaspoon salt
  


  
     pinch dried red chili flakes
  


  Directions:


  Put the chopped tomatoes in a blender and blend until smooth. Pass the puree through a sieve.


  Heat the oil in a large sauce pan. Add the onion and cook on low heat until soft (5-7 minutes). Add the garlic and after 30 seconds add the rest of your ingredients.


  Simmer gently, stirring from time to time, for 40-50 minutes or, until thick.


  When it is still hot put it into sterilized jars or bottles. Seal with vinegar- proof lids and let it cool.


  This ketchup can be kept in the fridge or in a cool dark place for up to 3 months.


  


  


  


  24. Roasted Tomatoes, Onion And Garlic Ketchup


  Preparation time 12 minutes. Cooking time 30 minutes. Makes about 2.5 cups (about 600 ml)
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  If you like the taste of roasted vegetables, like I do, be sure to try this ketchup. It has a lot of flavor and it’s also fast and easy to make.


  Ingredients:


  
     2.2 pounds (1Kg) of fresh tomatoes
  


  
     1 large onion, peeled and diced
  


  
     2 garlic cloves
  


  
     olive oil
  


  
     1/4 teaspoon dried basil
  


  
     1/4 teaspoon dried oregano
  


  
     1/4 teaspoon dried thyme
  


  
     2 Tablespoons balsamic vinegar
  


  
     1 teaspoon Worcester sauce
  


  
     1/2 teaspoon salt
  


  
     1/2 teaspoon fresh ground black pepper
  


  Directions:


  Preheat oven to 425 degrees Fahrenheit (220 degrees Celsius).


  Place the tomatoes, onion and garlic onto a baking tray. Sprinkle olive oil over the vegetables, add the dried basil, oregano and thyme and mix with your hands to coat.


  Roast for 30 minutes until the vegetables become a little brown on the edges.


  Place everything into a blender and blend until smooth.


  Pour the ketchup into hot jars or bottles, seal with the lids and allow it to cool.


  Tips:


  
     If you want your ketchup extra smooth, sieve it.
  


  
     If you want to thin, it add extra virgin olive oil while blending.
  


  
     For an extra kick, add dried red chili flakes or hot paprika
  


  This ketchup should be kept in the fridge for up to a month.


  


  


  


  25. Homemade Ketchup With A Pinch Of Spice


  Preparation time 15 minutes. Cooking time 60 minutes. Makes about 5 cups (1200 ml)
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  Ingredients:


  
     1 large yellow onion, diced
  


  
     2 cloves of garlic, peeled and crushed
  


  
     2 Tablespoons vegetable oil
  


  
     1 dried chili, thinly sliced
  


  
     1/2 teaspoon cayenne pepper
  


  
     1 cinnamon stick
  


  
     2 bay leaves
  


  
     4.4 pounds (2Kg) fresh tomatoes, roughly chopped
  


  
     1/2 teaspoon whole allspice berries
  


  
     1/2 teaspoon dried mustard seeds
  


  
     1 teaspoon black peppercorns
  


  
     4 whole cloves
  


  
     1/3 cup (80ml) white wine vinegar
  


  
     5 Tablespoons packed brown sugar
  


  
     1 teaspoon sea salt
  


  Directions:


  Wash and quarter the tomatoes, removing the white piths. Put the tomatoes into a blender and blend until you get a smooth puree.


  Pass the puree through a sieve to remove the tomatoe seeds and skins.


  Heat the oil in a large sauce pan and add the onion. Cook on low heat, stirring frequently for 4 minutes, add the garlic and cook for 1 minute.


  Add the rest of your ingredients and cook for 50-60 minutes.


  Remove the bay leaves, cloves, allspice, and peppercorns and pour the hot ketchup into hot, sterilized bottles and jars. Seal with the lids and allow the ketchup to cool.


  Store in a cool, dark place for up to 6 months.


  


  


  


  26. Mixed Tomatoes Ketchup


  Preparation time 15 minutes. Cooking time 1 hour and 25 minutes. Makes about 2.5cups (600ml)
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  The different types of tomatoes will give this ketchup a distinct flavor.


  Ingredients:


  
     3.3 pounds (1 1/2 Kg) of mixed tomatoes (plum, cherry, beefsteak, and yellow), roughly chopped
  


  
     1 medium sized red onion, peeled and diced
  


  
     2 cloves of garlic, crushed
  


  
     2 teaspoons black peppercorns
  


  
     2 teaspoons mustard seeds
  


  
     1 teaspoon allspice powder
  


  
     2 whole cloves
  


  
     1/2 inch cinnamon stick
  


  
     1 teaspoon smoked paprika
  


  
     a pinch ground chilies
  


  
     1/3 cup (75g) of brown sugar
  


  
     1/3 cup (80ml) of apple cider vinegar
  


  
     juice of half a lemon
  


  
     1 teaspoon sea salt
  


  Directions:


  Put all your ingredients (except sugar, vinegar, lemon juice, and salt) in a large sauce pan and gently simmer for 45 minutes. Stir occasionally.


  Put the mixture into a blender. Blend until smooth and then pass the mixture through a sieve.


  Clean your sauce pan and return the sieved mixture to it.


  Add the sugar, vinegar, lemon juice, and salt. Simmer gently for 15-20 minutes, stirring frequently.


  Pour the hot ketchup into hot, sterilized bottles or jars, put the lids on and allow it to cool.


  It can be kept in the fridge for up to 3 weeks.


  


  


  


  27. Tomato, Rosemary & Chili Ketchup


  Preparation time 15 minutes. Cooking time 1 hour and 10 minutes. Makes about 8.5 cups (2000 ml)
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  A simple ketchup with a lot of flavor. The rosemary and the balsamic vinegar give it a unique taste.


  Ingredients:


  
     11 pounds (5Kg) of tomatoes, roughly chopped
  


  
     1 large onion, peeled and finely chopped
  


  
     5 garlic cloves (more or less to taste), smashed
  


  
     about 1-2 chili peppers, seeds removed & finely chopped
  


  
     about 8 rosemary stalks
  


  
     1/3 cup (80ml) of high quality balsamic or red wine vinegar
  


  
     1/3 cup (75g) of sugar
  


  
     1 teaspoon of ground coriander
  


  
     salt & pepper to taste
  


  
     2-3 Tablespoons of olive oil
  


  Directions:


  Place all the ingredients in a large sauce pan. Cook on low to medium heat for 40-45 minutes or until the tomatoes and onion are soft.


  Discard the rosemary stalks.


  Place the mixture into a blender and blend until smooth. Pass it through a sieve. If it does not have the ketchup consistency, return it to a clean sauce pan and cook it for 20-25 minutes or, until thick.


  Pour the hot ketchup into hot sterilized bottles and jars, seal it with the lids and allow it to cool.


  This ketchup can be kept in a cool, dark place for up to 6 months.


  


  


  


  28. Perfect On Burgers Tomato Ketchup


  Preparation time 15 minutes. Cooking time 1 hour and 5 minutes. Makes about 8.5 cups (2000 ml)
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  This is a delicious ketchup which uses a lot of spices. It is one of my favorite recipes.


  Ingredients:


  
     8 large vine-ripe tomatoes (about 1 pound each), cored and halved horizontally
  


  
     olive oil spray
  


  
     1 cup finely chopped onion
  


  
     1/3 cup (80ml) malt vinegar
  


  
     1/3 cup (75g) sugar
  


  
     2 teaspoons minced garlic
  


  
     2 teaspoons minced ginger
  


  
     1 1/2 teaspoons kosher salt
  


  
     1 teaspoon smoked paprika
  


  
     1/4 teaspoon ground cinnamon
  


  
     1/4 teaspoon ground cloves
  


  
     1/4 teaspoon ground mace
  


  
     1/4 teaspoon ground allspice
  


  
     1/4 teaspoon freshly ground black pepper
  


  
     1/4 teaspoon cayenne pepper
  


  Directions:


  Set your oven grill to high.


  Wash the tomatoes and cut them into halves removing the white pith.


  Put the tomatoes on a baking tray and coat them in oil.


  Insert the baking tray into the oven and grill the tomatoes for 5 minutes. Remove from oven and let them cool.


  Once cool put all ingredients into a large sauce pan and cook on low heat, stirring occasionally, for 1 hour or until thick.


  Place the tomato mixture into a blender and blend until you get a smooth puree. Pass it through a sieve.


  Clean your sauce pan and put the puree into it. Cook on low heat until the ketchup is thick. Stir frequently.


  Pour the hot ketchup into hot, sterilized bottles or jars. Put the lids on and allow it to cool.


  Store the ketchup in a cool, dark place for up to 3 months.


  


  


  


  29. Homemade Diablo Ketchup


  Preparation time 8 minutes. Cooking time 60 minutes. Makes about 2 cups (about 450 ml)
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  I like a really hot ketchup, so this recipe is one of my favorites. It’s perfect with meat dishes and French fries.


  Ingredients:


  
     2 Tablespoons olive oil
  


  
     1 medium onion, peeled and chopped
  


  
     1 clove garlic, peeled and chopped
  


  
     2 hot chili peppers seeds on, chopped
  


  
     1 thumb size piece fresh ginger, peeled and grated
  


  
     1 28-oz (800ml) can tomato purée
  


  
     1/3 cup (75g) brown sugar
  


  
     1/3 cup (80ml) apple cider vinegar
  


  
     1 Tablespoon tomato paste
  


  
     1 teaspoon salt
  


  
     1/2 Tablespoon ground mustard
  


  
     1/8 Tablespoon ground cloves
  


  
     1/4 Tablespoon allspice
  


  
     1 teaspoon cayenne pepper
  


  
     2 teaspoons freshly ground black pepper
  


  Directions:


  Heat the oil in a large sauce pan. Add the onion, chili peppers, and ginger. Cook on low heat for 4-5 minutes. Stir frequently using a wooden spoon. Add the garlic, mix and cook for one more minute and add the rest of your ingredients. Gently simmer for 40 minutes stirring occasionally.


  Put the mixture into a blender and blend until you get a smooth puree.


  Clean your sauce pan and return the puree to it. Cook on low heat, stirring occasionally, until the ketchup is thick.


  Store in a cool, dark place for up to 6 months.


  


  


  


  30. Evolving Spicy Ketchup


  Preparation time 5 minutes. Makes about 1/2 cup (120ml).


  [image: ]


  If you followed one of the recipes from this book you now have a tasty ketchup, but you can take it a step further by adding even more flavor.


  Ingredients:


  
     1/2 cup (120ml) homemade ketchup
  


  
     1 teaspoon lemon juice
  


  
     1 teaspoon Worchester sauce
  


  
     1/2 teaspoon chili powder
  


  
     1/2 teaspoon hot sauce
  


  
     1/2 teaspoon garlic sauce
  


  Directions:


  In a bowl mix all your ingredients together. Allow the flavors to infuse for a few hours.


  This ketchup will not last long so eat it fast.


  


  


  


  About me


  [image: ]


  When I was 24 I had no interest in cooking and I considered myself too fat (I weighed 74kg) so I have start dieting and eating only “healthy foods”. Three years later I became depressed because I was eating less and less and I was becoming fatter and fatter. After constant dieting, eliminating fats and sweets I got scared because I’ve jumped from 74 to 89 kg.


  I knew something was wrong! The majority of the diets were saying eat less, avoid foods rich in calories and exercise more. I did that for 3 years and I gained 15kg feeling awful all this time.


  So I started looking for a solution. After reading more than 100 books about health and diets I realized that people who cook and have a diversified diet are not only thin but enjoy food and life more.


  From that point I became relaxed about foods and I went in the kitchen and cooked. My cooking knowledge and skills were zero. I tried to cook following famous chef’s recipes but most of them were too complicated because a chef has the best tools and has mastered the basics. By simplifying the recipes, after a few trials and errors I became a decent cook and most of the foods prepared by me are delicious.


  Now I enjoy cooking and eating and my weight is down to 75kg.


  I must say I am not the most talented cook, but I do use simple to follow recipes and my foods are appreciated by my friends and family.


  If I can cook delicious food so can you even if you haven’t cooked before. You see because I am not very talented and I learned to cook starting from zero I had to simplify the recipes.


  Also because I have a job all the foods I cook are fast to make, usually my meals are ready in less than 30 minutes.


  I hope you have enjoyed these recipes. If you liked my book please leave a review on Amazon.


  This will help other people to decide if they should get the book or not.
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