
A really good tomato sauce 
 

Loads of tomatoes, ripe and ready – too many to eat, too many to know what 

to do with. Try this gorgeous tomato sauce or ‘passata’ in Italian parlance. 

 

Tomatoes at the end of the summer are at their sweetest and juiciest. I have 

loads of this sauce recipe in my freezer. Remember to freeze it in smallish 

quantities so you don’t have to defrost a great 2 litre tub for just a few hundred 

centilitres in a recipe. 

 

Katie Caldesi – the more attractive half of Caldesi, the exquisite Italian 

restaurant in Bray – has included this recipe in her fab new book ‘The Italian 

Cookery Course’. 

 

 

Makes 1.4kg 

 

For the First Stage 

200ml olive oil 

2.5kg cherry tomatoes 

200g carrots, diced 

200g celery, diced 

225g white onion, diced 

3 garlic cloves 

10g salt 

5g freshly ground black pepper 

 

For the Second Stage 

3 tbsp olive oil 

100g white onion, finely chopped 

1 fat garlic clove 

salt and freshly ground black pepper 

3 sprigs basil 

2 tbsp sugar as necessary 

  

For the first stage, put the oil, tomatoes, carrots, celery, onion, garlic and salt 

and pepper into a very large saucepan and cook over a medium heat, stirring 

and bashing the tomatoes to break them up. Bring to the boil and then reduce 

the heat to a simmer for 50 minutes. 

 



Pass the sauce through a food mill or passetutto to remove the skins. 

Alternatively use a stick blender to create a purée. 

 

For the second stage, heat the oil in a large pan and add the onion and garlic. 

Stir and season with salt and pepper. Cook for 7-10 minutes until soft, then 

add the basil. 

 

Add the sieved tomatoes and cook for anywhere between 10 and 40 minutes. 

The variance in time allows for the water content of the tomatoes which differs 

from variety to variety. Just cook until the consistency becomes like a sauce; 

this may not take long or you may have to wait patiently for it to reduce by 

half. Taste and adjust the seasoning with salt, pepper and sugar, if necessary. 

 

Pour into sterilised jam jars and boil again or freeze in batches.

 

 

 

 

 


