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makes about 3½ cups 

 1½ - 2 lbs of fresh, ripe, small tomatoes.  Halve and remove the area around the stem, but no need to 
seed, peel, or core 

 3-4 Tbsp fresh, finely-chopped herbs (I like rosemary and basil), divided 
 ½ large onion, cut in slivers (a regular brown or yellow onion would work best -- something with some 

zip to it) 
 6-8 cloves of garlic, halved 
 ¼ cup olive oil, divided 
 1 tsp sea salt 
 a generous pinch raw sugar 

1. As you prepare the ingredients, preheat oven to 325°F. 
2. Into a 11" x 7.5" (or similarly-sized) glass or glazed stoneware baking dish, drizzle about 1 Tbsp of the 

olive oil and sprinkle 1 Tbsp of the fresh herbs. 
3. Place tomatoes, cut side down, shoulder to shoulder in the baking dish.  They can overlap somewhat, 

but it's best if they are all skin-side up, cut-side-down. 
4. Sprinkle the tomatoes with the rest of the herbs, the slivered onion, and garlic.  Drizzle with the rest of 

the olive oil, then sprinkle on the sea salt and very lightly sprinkle all with a pinch of sugar. 
5. Bake, covered with foil, in a 325°F oven for 45 minutes on a mid-to-low oven rack.  Then, remove the 

foil and continue to roast, uncovered, until everything is soft, and about half of the liquid has 
evaporated. 

6. It should look like this: 

 
7. Cool to room temperature (or until at least not-hot), and transfer all to a food processor or blender.  I 

use a Cuisinart Mini-Prep, and pulse back and forth on chop and grind (I have to do it in two batches, as 
the bowl doesn't hold the whole recipe).  Process until mostly-smooth, but not uniformly.  You want to 
be able to see the flecks and small bits. 

8. Taste, and decide if it needs more salt or even some pepper (I'm not a big fan of black pepper), then 
restrain yourself from eating all that concentrated deliciousness, right there. 

9. Enjoy! 
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