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Tomato Chutney

Chutney originated in India, using an age-old process devised to store fresh ingredients for enjoying at a later date, preserving with sugar, vinegar and spices, among other ingredients. Chutney-making, as it is today and now throughout much of the world, is a much-loved and common kitchen task. Served as condiment to a wide variety of savoury dishes, chutney likes to be stored for a good month before use, giving it time for the flavours to meld and helping to round off sharp corners. You need scrupulously clean jars for storing the chutney, so don’t skip the first step!

 MAKES 2–3 JARS (ABOUT 450G/1LB EACH)

800g (1lb 12oz) tomatoes, stalks removed and roughly chopped

2 large shallots or 1 onion, finely chopped

2cm (¾in) piece of fresh ginger, finely grated (shredded)

2 garlic cloves, finely chopped

450g (1lb) caster (superfine) sugar

200ml (7fl oz) white wine vinegar

1 teaspoon salt, plus more to season

1 teaspoon freshly ground black pepper, plus more to season

pinch of chilli flakes, or more to taste

½ teaspoon ground cinnamon

1 teaspoon ground cumin

1 clove

2 bay leaves

1. Sterilize your jars. Wash them in very hot soapy water or on the hot cycle of a dishwasher. Preheat the oven to 160°C/140°C fan/315°F/Gas 2–3. Rinse the jars and place them upside down on a baking sheet and heat them in the oven for 10 minutes. Boil the kettle and pour boiling water over the lids to sterilize. Keep to one side with a clean, dry tea towel over the lot.

2. Put all the chutney ingredients into a large saucepan.

3. Bring the mixture to a boil over a medium–high heat and simmer vigorously for 10 minutes, seasoning with salt and pepper, to taste.

4. Reduce the heat to a low simmer and cook gently, stirring often, for about 1–1½ hours, until the chutney is thick and glossy. Remove the clove if it’s easy to locate, not to worry if you can’t track it down. Remove the bay leaves.

5. Remove the pan from the heat and carefully decant the chutney into the sterilized jars. Seal tightly with the sterilized lids and store in a cool, dry place. Sealed and stored correctly, the chutney should last indefinitely but is best consumed within a year. Once opened, store in the fridge and consume within a month or two.




 Hot Sauce

Hot sauce is terrible stuff – truly. So very addictive. I have been known to veto its use from time to time, at least to give some other condiments table space. I find there are not many dishes that aren’t improved by a splash, a slosh, and soon enough bottles and bottles of the stuff begin to accumulate in the cupboard or fridge. You’ve been warned… Luckily though, it is quite easy to make. Hot sauces are made in many countries throughout the world, hot from the variety of chillies used, of course, and often with added fruit for bulk and a beguiling fruitiness. Tomatoes are the fruit in this one, for their juicy, fruity weight, but I’m also adding a ripe pineapple for extra tang and sweetness. Scotch bonnet chillies, a flat-bottomed and fairly diminutive-looking chilli, ubiquitous in West African and Caribbean cooking, and also called ‘Jamaican hots’, are related to the habanero. They are extremely hot, but also have a good fruitiness.

This sauce will keep for up to two weeks in the fridge. It will not last indefinitely because it has relatively low sugar and vinegar levels. That said, it is still wise to sterilize the jars or bottles. Halve the recipe, if you like, or make some to give away to friends.

 MAKES ABOUT 800ML (28FL OZ)

6–10 scotch bonnet or habanero chillies, stems removed, roughly chopped

300g (10½oz) plum or cherry tomatoes, roughly chopped

250g (9oz) pineapple, skin removed, cored and roughly diced

8 garlic cloves, roughly chopped

1 small onion, roughly chopped

100ml (3½fl oz) white wine vinegar or cider vinegar

2 teaspoons salt

1. Sterilize the jars. Wash them in very hot soapy water or on the hot cycle of a dishwasher. Preheat the oven to 160°C/140°C fan/315°F/Gas 2–3. Rinse the jars and place them upside down on a baking sheet and heat them in the oven for 10 minutes. Boil the kettle and pour boiling water over the lids to sterilize. Keep to one side with a clean, dry tea towel over the lot.

2. Combine all the ingredients for the hot sauce together with 150ml (5fl oz) of water in a non-reactive saucepan. Place the pan over a high heat and bring to a rapid boil, then reduce the heat and cook at a low simmer, uncovered, for 30 minutes. Remove from the heat.

3. Using a good blender, process the sauce until completely smooth. For a runnier sauce, you can add a splash of freshly boiled water. I don’t bother – my hot sauce is the same consistency as regular ketchup.

4. Once the sauce is smooth, carefully decant it into the sterilized jars. Cool, then store in the fridge for up to two weeks.




 
Ketchup

Iconic is the ketchup bottle, a bright, conspicuous red, squeezing thick stripes or noisy squirts, sweet and salty. Most children, and plenty of adults too, have an involuntary reflex with ketchup, a need to return to the bottle a second, a third, a who-am-I-to-judge time, adding more (and yet more) ketchup still to whatever ingredient is sidekick. As ketchup is easy to come by in the shops, making it is not an essential activity. Rather, it is a task to master when you have too many tomatoes you know what to – hang on – know perfectly well what to do with. Making your own ketchup isn’t intended as some puffed-up activity, it is economical and sensible, using ingredients that are ripe and ready in profusion, and giving them a lifeline beyond just the next few days. Homemade ketchup… well, it’s got to taste like the shop-bought stuff really, hasn’t it?

MAKES 1 LITRE (35FL OZ)

4kg (8lb 12oz) tomatoes, roughly chopped

2 onions, roughly chopped

4 garlic cloves, roughly chopped

250ml (9fl oz) cider vinegar

150ml (5fl oz) malt vinegar

200g (7oz) light muscovado sugar

1 tablespoon salt

1 teaspoon English mustard

1 heaped teaspoon ground cloves

1 teaspoon ground allspice

½ teaspoon ground ginger

1 x 7cm (2¾in) cinnamon stick

1 heaped teaspoon celery salt

1 teaspoon ground white or black pepper

1. Sterilize your jars. Wash them in very hot soapy water or on the hot cycle of a dishwasher. Preheat the oven to 160°C/140°C fan/315°F/Gas 2–3. Rinse the jars and place them upside down on a baking sheet and heat them in the oven for 10 minutes. Boil the kettle and pour boiling water over the lids to sterilize. Keep to one side with a clean, dry tea towel over the lot.

2. Put the tomatoes, onions and garlic in a large, heavy-based saucepan. Add the remaining ingredients and place the pan over a moderate–high heat. Bring the contents of the pan to a boil, making sure you stir all the while to help dissolve the sugar.

3. Reduce the heat to the merest blip and cook for a further 2½–3½ hours. Be vigilant – you don’t want the bottom to stick and the ingredients to catch; stir vigorously from time to time.

4. When it’s ready, the mixture should be well cooked and integrated and very soupy in appearance. Take the pan off the heat and remove the cinnamon stick.

 5. Carefully blitz the mixture in a blender until smooth. Pass it through a fine-mesh sieve and really squeeze and push it through using the back of a ladle into a large, clean saucepan. Discard the skin and pip debris in the sieve when you are sure you have thoroughly squeezed out as much of the mixture as you can.

6. Bring the sieved sauce to a vigorous simmer over a moderate–high heat and season well with extra salt and pepper, as you like. Be careful – the mixture will spit and bubble volcanically from time to time. Simmer for about 4–5 minutes, stirring carefully and continuously.

7. Remove from the heat and carefully decant into the sterilized jars.

8. Sealed and stored correctly, the ketchup should last indefinitely but is best consumed within a year. Once opened, store in the fridge and consume within a month or two.
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 Tomato and Chilli Jam

This recipe showcases the tomato as a fruit intended for making great jam. You’ll need to skin the tomatoes (easy enough, you have my word), but what you then end up with is a knock-out beautiful jar of translucent, ruby-red jelly with the seeds suspended throughout, along with dots of fresh chilli and cardamom pods. Use it as a condiment for when you want a sweet, hot hit on anything grilled or barbecued (burgers or halloumi would be ideal); with more fiery dishes, where you want the sweetness of the tomato jam to melt and lift a dish, in a stir-fry, for example; or for when you want to add a dash of sweetness to a braise or stew, rounding flavour in the finished sauce.

 MAKES 3 JARS (ABOUT 450G/1LB EACH)

1.5kg (3lb 5oz) tomatoes

1.5kg (3lb 5oz) granulated sugar

1 large bramley apple, peeled, cored and diced small

1 red chilli (mild or hot, as you like), halved (optional)

2 cardamom pods

juice of 1 large lemon

1. Sterilize your jars. Wash them in very hot soapy water or on the hot cycle of a dishwasher. Preheat the oven to 160°C/140°C fan/315°F/Gas 2–3. Rinse the jars and place them upside down on a baking sheet and heat them in the oven for 10 minutes. Boil the kettle and pour boiling water over the lids to sterilize. Keep to one side with a clean, dry tea towel over the lot.

2. Have a big pan of water boiling. Working in batches, slash the skin of each tomato with a sharp knife and plunge a few into the boiling water for 10 seconds. Remove with a slotted spoon and put to one side. Keep going until you’ve blanched them all. Leave to cool slightly (no need to plunge them into cold water at this stage, as i’ve described elsewhere in this book). The skins should now slip off easily – peel all the tomatoes and discard the skin.

3. Roughly chop all the skinned tomatoes and place them in a deep pan suitable for making jam. Add the sugar and apple and mix well. Let the mixture sit for 30 minutes. Add the chilli, if using, and the cardamom pods and lemon juice.

4. Put the pan on the heat and bring the mixture to a rapid boil. Be careful – it will be very, very hot. Boil until the mixture reaches 105°C/220°F on a digital thermometer. Alternatively, put a plate in the freezer when you begin the jam-making process and, when the bubbles on the jam appear fatter and more viscous (anytime from about 20 minutes of boiling), test a spoonful of jam on the cold plate – if it is ready, it should thicken instantly and have a slight skin to the top if you push it with your finger. A digital thermometer is best, though. At this point boil the jam hard for 2 minutes for a perfect set.

5. Remove the pan from the heat and carefully pour the jam into the sterilized jars, removing the chillies and cardamom pods, if you like (or keep them in – up to you). Seal tightly with the sterilized lids. Sealed and stored correctly, the jam should last indefinitely. Once opened, store in the fridge and consume within a month or two.
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Burnt Tomato Salsa

Burning the tomatoes, onions, chilli and whole garlic cloves with their skin on in a dry pan or on a grill or barbecue does two things in the making of this salsa. First, the heat distorts the skin and flesh, rendering all four ingredients soft enough to roughly peel, then chop as one mass, all seasoned with lime and a good amount of salt. Second, by heating the ingredients and blistering the skin, ideally, you’re looking to burn and blacken parts of the flesh of each, lending deeply smoky notes to the flesh within. Pair with Mexican food, including tacos, quesadillas and burritos, or enjoy as part of a larger meal such as barbacoa or any long, slow-cooked South American dishes.

MAKES 800G (1LB 12OZ)

600g (1lb 5oz) tomatoes

6 garlic cloves, skin on

1 red onion, quartered and peeled (stalk left intact)

½ small bunch of coriander (cilantro), roughly chopped

1–2 limes (depending on juiciness)

1 dried arbol or pequin chilli, or another medium–hot dried chilli (or fresh red or green chilli, if you prefer)

salt and freshly ground black pepper

1. Grill the whole tomatoes, garlic and quartered onions over a high heat in a dry pan for about 10 minutes, turning every now and then, until blistered, well charred and blackened in places. Remove from the heat and leave to cool.

2. Remove the skins from the tomatoes and garlic.

3. Finely chop the charred vegetables together and season with salt and pepper, then add the coriander (cilantro), along with plenty of lime juice, to taste.

4. Finely slice or chop the dried chilli and add that to the salsa, mixing well. (If using fresh chillies, you can char these along with the other ingredients and remove the skin when cool to chop.) The salsa will keep in the fridge for up to 3 days, but it’s best eaten on the day you make it.
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 Whipped Tomato Cream

I came across this recipe for lightly whipped tomato cream in Richard Olney’s Simple French Food. A classic cookbook of its age, all elegant French cooking. This recipe was outstanding with cold roast chicken, but I can also imagine serving it alongside some simply cooked fish – sole or bream would be wonderful; or it would be very good alongside some scallops, on a blazing-hot summer’s day, perhaps with some boiled green beans and new potatoes, also a glass of good dry white or rosé wine. This is broadly Olney’s recipe, updated just a little with fresh herbs.

 MAKES 400G (14OZ)

200g (7oz) tomatoes

200ml (7fl oz) double (heavy) cream

¼ small bunch of herbs – any combination (or individual) of tarragon (especially nice), chervil, chives or flat-leaf parsley, finely chopped

salt and freshly ground black pepper

¼ lemon

1–2 chive flowers (optional)

1. Have a pan of water boiling. Slash the skin of each tomato with a sharp knife and plunge the tomatoes into the boiling water for 10 seconds. Remove with a slotted spoon and place the tomatoes under cold running water or into a bowl of ice-cold water for 30 seconds to arrest any further cooking. Remove from the cold water and the skins should then slip off easily. Finely dice the peeled tomato flesh, discarding any seeds and core.

2. Whip the cream to soft peaks, add the tomatoes and the herbs, seasoning well with salt, plenty of pepper and a little squeeze of lemon juice. Scatter over some chive flowers to finish, if you like. Serve immediately, or refrigerate for up to 1 hour – any longer and the whipped cream might collapse or begin to separate with the weight of the tomatoes.
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Roasted Tomato Aïoli

This recipe is quite the opposite of the Whipped Tomato Cream. A rich and glossy mayonnaise enriched with roasted tomatoes and a lot of garlic, it has a gorgeous pink hue in colour. I would suggest serving it with grilled or barbecued oily fish (mackerel or sardines, for example), also lamb chops, roast chicken or beef, or grilled steak. Endlessly versatile, it would also be good as a sandwich filling.

MAKES 450G (1LB)

100g (3½oz) tomatoes, halved

1 small garlic bulb, cloves separated, skin on

2 egg yolks

400ml (14fl oz) sunflower oil (or use 100ml/3½fl oz) good olive oil and 300ml/10½fl oz) sunflower oil), plus a splash for roasting

a splash of white wine or red wine vinegar, or more to taste (optional)

salt and freshly ground black pepper

1. Preheat the oven to 180°C/160°C fan/350°F/Gas 4, and line a baking sheet with baking paper.

2. Place the tomato halves on the baking sheet and season them well with salt and pepper. Give them a splash of olive oil and add the garlic cloves to the tray. Roast for about 15–20 minutes, until the tomato halves and garlic cloves are soft. Remove from the oven and leave to cool a little before squeezing the garlic flesh from the skins into a bowl. Finely chop the roasted tomato halves, leaving behind any tough inner core, and put to one side.

3. In a bowl whisk the egg yolks with the roasted garlic flesh. Put the oil in a jug so that it is easy to pour, then slowly start whisking a few drops of oil into the egg and garlic mixture. Go very slowly to begin with, then gradually increase the quantity of oil you’re adding each time, whisking in each addition so it is properly amalgamated, before adding the next.

4. Once the mayonnaise begins to hold its shape, you can start to add the oil in a thin, steady stream. When you have added all the oil, you should have a thick and wobbly mayonnaise that easily holds its shape.

5. Stir through the chopped roasted tomatoes and season well with salt and plenty of pepper – the aïoli should be highly seasoned. Add a splash of vinegar, if you like – you don’t have to. Mix well. Covered, the aïoli will keep in the fridge for up to 3 days.
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 Quick Tomato and Chilli Chutney

A quick chutney to serve alongside a curry or anything fried, although also very good in a cheese sandwich. This recipe doesn’t have the required levels of sugar, vinegar or salt to last indefinitely – it is more of a quick-style condiment to make and serve on the day, but it will last for up to a week if stored in the fridge. To be honest, though, it’s not a gargantuan portion and my guess is that it will be spooned with a greedy gusto.

 MAKES 1 JAR (ABOUT 450G/1LB)

2 tablespoons cooking oil, such as vegetable or sunflower

1 onion, finely chopped

1 teaspoon nigella seeds

1 teaspoon mustard seeds

1–3 teaspoons chilli flakes, according to taste

2 red chillies, finely chopped (deseeded if you want less heat)

400g (14oz) tomatoes, roughly chopped

½ teaspoon salt

2 tablespoons white wine vinegar or cider vinegar

1 tablespoon caster (superfine) sugar

1. Heat the oil in a pan over a moderate heat. Add the onion, nigella seeds and mustard seeds and fry for about 5 minutes, until the onion has softened and the mustard seeds are beginning to pop.

2. Add the chilli flakes, fresh chillies, tomatoes, salt, vinegar, sugar and 100ml (3½fl oz) of water. Reduce the heat to medium–low and continue cooking for about 20 minutes, until the tomatoes have broken down and the sauce is thick and rich. Remove from the heat. Put the chutney in a bowl to serve just warm or cold, and generously. The chutney will store in the fridge for up to a week.




 Chopped Small

Chopped small to scattergun over a dish, or eaten to wake up the tastebuds, giving juicy flavour and crunch to finish. What I want to show you here is that this family of condiments is a culinary format that is almost universal in context. Many countries serve a dish of chopped fresh ingredients supplemented with additional flavours as a condiment or small dish and, not surprisingly, given the subject matter of this cookbook, many of them contain tomatoes. These are by no means an exhaustive offering, just five of my most used combinations at home: an Indian chaat, a Mexican pico de gallo, a Middle Eastern-style chopped salad, a Spanish pipirrana and an Indonesian sambal colo-colo. All share a similar profile, offering sweet, sour, tangy, spicy and crunchy, and are all served as an appetizer or alongside another dish.



 Chaat

1 cucumber, peeled, deseeded and finely diced

½ red onion, very finely diced

300g (10½oz) tomatoes, deseeded and finely diced

seeds from 1 small pomegranate; or use 1 small mango, peeled and diced

small bunch of coriander (cilantro), roughly chopped

1 x 400g (14oz) can of chickpeas, drained and rinsed

juice of ½ lemon

75g (2½oz) natural (plain) yogurt (optional)

1 green chilli, finely chopped (optional)

50g (1¾oz) Bombay mix or sev

2 teaspoons chaat masala

salt and freshly ground black pepper

1. Mix together the cucumber, onion, tomatoes, pomegranate seeds or mango, coriander, chickpeas and lemon juice, then season to taste with salt and pepper. Allow to rest for 15 minutes.

2. Put the mixture in a serving bowl or on a large platter and top with the yogurt and chilli (if using) and the Bombay mix and finally sprinkle with the chaat masala.



 Pico de gallo

300g (10½oz) tomatoes, deseeded and finely diced

½ red onion, very finely diced

small bunch of coriander (cilantro), roughly chopped

2 garlic cloves, finely crushed

juice of 1 lime

about 1 jalapeño or green chilli, finely chopped, to taste

1. Mix all the ingredients together in a bowl. Leave them rest for 15 minutes, then serve.



 Middle Eastern-style

300g (10½oz) tomatoes, deseeded and finely diced

½ red onion, very finely diced

1 garlic clove, finely crushed

1 green (bell) pepper, deseeded and very finely diced

1 cucumber, peeled, deseeded and finely diced

½ bunch of flat-leaf parsley, leaves picked and finely chopped

juice of ½ lemon, or extra to taste

3 tablespoons good olive oil

pinch of Aleppo or Urfa dried chilli flakes, or extra to taste

½–1 teaspoon sumac (optional)

pinch of dried mint or oregano

salt and freshly ground black pepper

1. Mix all the ingredients together in a bowl, adding extra acidity or spices to your liking, and season with salt and pepper. Leave to rest for 15 minutes, then serve.



 Sambal colo-colo

300g (10½oz) tomatoes, deseeded and finely diced

½ red onion, very finely diced

1–3 red, finger-length chillies or bird’s eye chillies, deseeded and sliced

4 tablespoons sweet indonesian soy sauce (kecap manis)

juice of 1 juicy lime or 1 lemon

3 Thai basil sprigs, leaves picked and thinly sliced; or 3 coriander (cilantro) stems, leaves and tender stems picked and chopped

1. Combine all the ingredients together in a bowl. Leave them rest for 15 minutes, then serve.


 Pipirrana
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 I wrote this book, and these people worked tirelessly to make it.

Sam Folan

Photographer and friend.

Matthew Williamson

Recipe developer and partner in everything.

Grace Williamson

Recipe taster #1: a winning and enthusiastic attitude to food and cooking.

Ivy Williamson

Recipe taster #2: daring and plucky, and always the first to ask, ‘what’s for dinner?’

Dorothy Williamson

Recipe taster #3: never underestimated, and fearless in the face of so many tomatoes.

Faye Wears

Prop stylist wonder woman.

Judy Barratt

Red pen-wielding shapeshifter.

Harriet Webster

Editor at large.

Claire Rochford

Design is everything.

Thanks to:

Isle of Wight Tomatoes

An unstinting supply of beautiful seasonal tomatoes.

Mutti

For when the season came to an end, very best, and storecupboard staple.

Fish for Thought

Sustainably caught fish, direct to your door.

Pipers Farm

Online butcher, nothing too much trouble.

FURTHER READING

Jane Grigson’s Vegetable Book

Jane Grigson

On Food and Cooking: an encyclopedia of kitchen science, history and culture

Harold McGee

The Flavour Thesaurus: pairings, recipes and ideas for the creative cook

Niki Segnit

Vegetables

Roger Phillips and Martyn Rix

Tomato: a global history

Clarissa Hyman

The Oxford Companion to Italian Food

Gillian Riley

British Tomato Growers’ Association

www.britishtomatoes.co.uk
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