
Tomato Recipes 
 
 
September Sauce—Catsup 
from Maureen Opitz 
 
1 dozen or more tomatoes 
1 dozen apples 
1 dozen onions 
1-3 cups sugar or honey 
3 cups vinegar 
¼ cup salt 
1 tsp pepper 
1 tsp mustard 
1 tsp cinnamon 
1 tsp allspice 
 
Clean and chop (some people blend) tomatoes, apples, and onions and mix with remaining 
ingredients. Cook 4 hours and can. Some prefer more spice and less sugar. 
 
Comments: For the distinguished palate, squeeze bottle ketchup just isn't acceptable. If you're 
ever hosting a distinguished palate this catsup recipe is just what's needed, and can be 
endlessly adapted depending on your own tongue. Cooking down takes a while, but can be 
shortened by using paste (Roma, for example) tomatoes and applesauce instead of apples. 
 
 
 

Chicken and Noodle Soup with Tomatoes 
from Turkish Cooking by Bade Jackson 
 
½ stick butter 
5 oz. Chicken, chopped fine 
2 fresh ripe tomatoes, chopped 
3 ½ cups chicken stock 
1 carrot, diced 
2 oz Noodles 
salt and ground black pepper 
juice of ½ lemon 
chopped fresh parsley, to garnish 
 
Melt butter in a saucepan and fry the chicken for 1 minute. Add tomatoes, stir and pour in the 
chicken stock. Bring to a boil, then add the carrot and noodles. Cover and simmer for 20 
minutes. Just before serving, season well and add the lemon juice. Serve hot, garnished with 
chopped parsley. 
 
Comments: The richness of chicken noodle soup made from fresh ingredients is difficult to 
communicate to those who have only had it out of a can. We usually add more carrots and less 
butter. This is especially appealing on these cool days, with the sun setting earlier and the 
evening chill settling down so soon in the evening. 
 
 
 

 



Grilled Tomato and Pesto Pizzas 
from http://www.wholefoodsmarket.com/recipes/3015 
Serves 4 to 6 
An easy, flavorful way to combine two summer classics: grilling and heirloom tomatoes. Choose 
heirlooms in contrasting sizes, shapes and colors for the most visual appeal. For the crispest 
pizza make sure you roll your dough out thinly and evenly and don't overload the top with 
tomatoes. 
 
1 pound frozen whole wheat or white pizza dough, thawed 
4 teaspoons extra-virgin olive oil 
8 tablespoons prepared basil pesto 
1 to 1 1/2 pounds mixed heirloom or other seasonal tomatoes, very thinly sliced 
1/2 teaspoon fine sea salt, divided 
1/2 teaspoon freshly ground black pepper, divided 
3/4 cup crumbled goat cheese 
 
Divide pizza dough into four equal balls. On a lightly floured surface, roll each ball out to a rough 
circle about 9 inches in diameter; brush each side of the circles with olive oil and place on 
baking sheets. 
Prepare a grill for medium heat cooking. Working with one piece of dough at a time, place it on 
the grill rack and cook, rotating the crust frequently with tongs to help it cook evenly, until darkly 
browned on the bottom and air bubbles form on top, 3 to 4 minutes. Transfer browned-side up 
to the baking sheet; spread the browned side with 2 tablespoons pesto. Top with a few slices 
tomato (don't cover the entire surface or the pizza will end up soggy), sprinkle the top with ⅛ 
teaspoon each salt and pepper, and dot with goat cheese. Slide or lift the pizza back onto the 
grill, close the grill cover and cook, rotating the pizza every now and then, until the bottom is 
deeply browned and the cheese begins to melt, about 3 minutes. Slide or lift the pizza back onto 
the baking sheet. Repeat with the remaining dough. 
 
 
 
 
 
 
 
 
 
 

Pico De Gallo 
 
1 medium tomato, diced 
1 onion, finely chopped 
1/2 fresh jalapeno pepper, seeded and chopped 
2 sprigs fresh cilantro, finely chopped 
1 green onion, finely chopped 
1/2 teaspoon garlic powder 
1/8 teaspoon salt 
1/8 teaspoon pepper 
 
In a medium bowl, combine tomato, onion, jalapeno pepper (to taste) cilantro and green onion. 
Season with garlic powder, salt and pepper. Stir until evenly distributed. Refrigerate for 30 
minutes. 
 



Linguine with Red, Yellow and Orange Tomatoes 
 
12 ounces linguine 
1/4 cup olive oil 
3 large garlic cloves, chopped 
1/2 teaspoon dried crushed red pepper 
4 cups diced seeded red, yellow, and orange tomatoes (about 2 pounds) 
1 tablespoon white balsamic vinegar 
1 large bunch spinach, trimmed 
1 cup finely grated Parmesan cheese plus additional for serving 
 
Cook linguine in large pot of boiling salted water until just tender but still firm to bite, stirring 
occasionally. 
Meanwhile, heat oil in heavy large skillet over medium-high heat. Add garlic and crushed 
pepper; stir 30 seconds. Add tomatoes; sauté just until heated through, about 2 minutes. Mix in 
vinegar; season sauce with salt and pepper. 
Drain pasta and add to skillet; add watercress and 1 cup Parmesan cheese. Toss until spinach 
wilts and sauce coats pasta. Transfer to bowl. Serve; passing additional cheese separately. 
 
Comment by Susan Sink:This is adapted from a recipe from Gourmet Magazine. Use a 
mixture of any kind of tomatoes you have on hand, and regular balsamic vinegar works just fine. 
I substitute spinach for watercress and usually throw in a handfull of basil as well, since it’s in 
season.  
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 



Tomato Zucchini Pita Pile-Up 
 
½ block (4 oz.) feta cheese, finely diced or crumbled 
Olive oil 
2-2 ½ cups diced tomatoes 
Salt and pepper 
1 medium zucchini 
3-4 pita bread rounds 
3-4 T. chopped fresh basil (about a handful of leaves) 
 
Drizzle the zucchini with olive oil to coat well and place under the broiler (a toaster oven broiler 
works well). Meanwhile, mix the tomatoes, basil and feta cheese with olive oil. Add enough oil to 
coat mixture well and to provide a base for infusing the flavors, but don’t make it soupy; several 
tablespoons to ¼ cup should be adequate, but measure more by the look and feel of it as you 
mix it. Add salt and pepper to taste (remember that the cheese is salty). Allow flavors to infuse 
for 10 minutes or so. When the zucchini is barely browned and appears to be drying out, 
remove from broiler and add to the tomato mixture. Put the pita bread in the broiler, 1-2 at a 
time, for 2 minutes on each side. They should start to puff up and be hot to the touch, but not be 
crisp or toasted. Pile the tomato mixture on the pita. Fit a s much as you can on each pita 
without spilling over (or divide between the number of pitas you have). Serve immediately. 
 
Comments: This is an original recipe, created by Jenny Kutter. It was a hot night when this 
recipe came about, and we didn’t want to cook or eat anything too hot. So the solution we came 
up with was that my wife made this recipe and I took a nap. When I woke up I wasn’t terribly 
hungry, what with the heat and still being a little groggy. The heavy dose of vegetables made 
me feel better, and the pita on the bottom was just enough of something substantial to fill me up 
without weighing me down. I thought she must have done something special with herbs or 
spices, but it was just the basil and the development of the natural vegetable flavors. This will be 
one of our favorite summertime dishes. It’s a good one to make for lazy husbands. 
 


