
 I make tomato gravy in large amounts because I do not want to cook it every day as it requires 
chopping onions and tomatoes daily! NO, Thank you! PLUS, it tastes better when cooked for 
longer! 

I like to use a cast iron pot or a heavy base pan, but any pot or pan will do as long as you keep 
your eye out for sticking! 

I like to use about one big onion to a tin of tomatoes or 6 big tomatoes skinned and diced or 
crushed in a blender with their skins on. To make more I double, or quadruple or make ten times 
the amount in a big pot! 

Heat up a couple of tablespoons of cooking oil and add chopped onions, the cooking oil should be 
able to hold the onions but not drown them. Reduce to a medium heat so you do not burn the 
onions and fry them until just slightly golden brown. Add garlic-as much as you want depending 
on preference. Sweat down the garlic until cooked and fragrant. Increase heat and add the 
tomatoes and salt to taste and keep stirring and only reduce heat when tomatoes have broken 
down in the cooking process. Add a couple of tablespoons of tomato paste if you have. Reduce 
heat and allow the mixture to cook on a slow slimmer for as long as you can. I let it go for 2 
hours or more. It is worth it for the taste and especially when making in bulk- it ends up 
equaling the amount of time you would cook daily. I leave to simmer on the lowest setting on my 
stove and stir regularly as I add water to allow for liquid to cook in. 

You can either leave it like that and store as it is and tweak it for every meal depending on what 
you use it for. You can also then add a bit of brown sugar to adjust the acidity of the tomatoes. 
I sometimes add tomato sauce to adjust the flavour to my liking and I also add dried herbs 
according to what I have.  

If you feel you need to bulk it up some more and do not mind artificial soup powders, you can 
add half a package of tomato soup mixed in with water. 

Ingredients 

2 tablespoons cooking oil 

One large onion 

6 fresh tomatoes, crushed or skinned and diced/1 can diced tomatoes 

2 tablespoons tomato paste – if you have 

Sugar to adjust acidity, add a bit at a time until desired taste is reached 

 


