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Christiana Aretta’s Green Tomato KETCHUP 

prepared by Chef Christophe POTEAUX


Ingredients:
5 cups sliced green tomatoes
2 large onions
1 tsp black pepper
1/2 tablespoon dry mustard
1 tsp Worcestershire sauce
1 cup vinegar
1/2 cup of honey

Preparation:
1. Rinse green tomatoes and remove any ugly parts. Slice green tomatoes and onions and place them in a large soup pot or deep sauce pan, along with pepper, mustard, and Worcestershire sauce and vinegar. Cook for 4 hours over very low heat, stirring when the urge seizes you.

2. After 4 hours, remove from heat. Puree mixture in a blender. Remember it’s hot so be especially careful about splashes on skin. For smooth ketchup, pour back into the pot through a mesh strainer. For "homestyle" ketchup (see photo), pour pureed mix directly back into the pot. Bring to a boil and add honey.

3. Store in the a jar in the refreigerator for up to a year or can in jars. Refrigerate after opening and serve on anything you'd serve red ketchup on.
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