Tomatoes 2007/

How to preserve fresh tomatoes, Calabrese-style

Grazie mille a la famiglia Varano!
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In the beginning...

« 32 cases of very ripe Romanillo San Marzano tomatoes get washed
and sorted
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Step one: blanching

 Tomatoes are blanched in batches and then pierced in order to drain
some of the juices
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Step two: making the puree

« Tomatoes are passed through a food mill
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Step two: making the puree

 The pulp that comes from the first pass of tomatoes in the food mill
gets passed twice more to extract the most from the tomatoes
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Step three: preparing the jars

 Clean mason jars are set up and a leaf of basil is inserted
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Step four: cooking the tomato sauce

 The sauce that is extracted from passing the tomatoes in the food
mill is cooked with salt and a bit of olive oil for approximately 10
minutes
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Step five: packaging the sauce

 The hot sauce is poured into the jars and immediately capped,
creating the hermetic seal and preserving the goodness

© Nathalie Spielmann



The final result...

 Here, there are 134 jars, and at this point, we were only at the
halfway mark... No doubt, in mid February we’ll be reminded that all
the hard work was worth it...
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