Homemade Ketchup: Because Tomatoes Deserve Better

by Michelle Schwinghammer | ️ Denver Realtor by Day.  No nonsense cook by night. 
 15 minutes
I never understood why ketchup had to be made sweeter. Tomatoes are already naturally sweet, so why cover them up with a sugar bomb?
If you’re like me and find commercial ketchup too saccharin, too blah, and way too boring, you might be surprised how easy it is to make a better version at home. 
Ketchup is just tomatoes, vinegar, and seasonings, which means you can make it taste the way you want it to. And if you’re like me and buy those 12 six-ounce cans of organic tomato paste for less than ten bucks (yes, at Costco!), you probably already have the main ingredient sitting in your pantry right now. If so, you may never look at that bottle in the fridge the same way again. I won’t. 
Enjoy! 


Ingredients
6 oz tomato paste 
¾ cup water 
3 Tbsp apple cider vinegar (slightly less if your harissa is acidic) 
1–2 Tbsp harissa 
½ tsp Worcestershire 
1 tsp onion powder 
1 tsp garlic powder 
½–1 tsp smoked paprika 
¼ tsp cayenne (optional, depending on your harissa) 
½–¾ tsp salt (adjust at the end)



Instructions
1. Add all ingredients to a small saute pan. 
2. Whisk until completely smooth.
3. Simmer gently over low heat for 5-10 minutes, stirring occasionally.
4. Taste and adjust:
· Too tomato-forward: add water 1 tablespoon at a time.
· Too sharp: add a small amount of honey.
· Too flat: add a small pinch of salt.
· Too thin: simmer uncovered until thickened.
5. Cool completely before serving. The flavor will continue to develop as it rests.

