
Slow Roasted Tomatoes

Serving:
makes about 2 cups

Type:
dairy free, pareve, vegan, gluten-free, vegetarian

Author:
Liz Rueven

Notes:
Slow roasting tomatoes is a virtually effortless task that yields high
rewards. After hours of roasting long, slow and low you'll have sweet,
jammy tomato concentrate that may be used on crackers with goat cheese
for an elegant appetizer, spread on toast, tossed into pasta, mixed into
salad dressings. This concentrate will be good for 2-3 weeks. Store it in a
glass jar, topped off with some olive oil in the refrigerator.

Ingredients:

4 pounds Roma or plum tomatoes

4 Tb. olive oil



1 tsp. kosher salt

2 Tb. dried Italian seasoning or any dried herb of choice

2 heads of garlic, unpeeled

Directions:

Pre-heat oven to 250 F.

line 2 baking sheets with parchment paper.

Slice tomatoes in half, lengthwise and place in large mixing bowl.

Add olive oil, salt and pepper and dried herbs to bowl.

Spread seasoned tomatoes on lined baking sheets, cut side down.

With the heel of your hand, smash both heads of garlic so that cloves
separate. Discard any loose paper from garlic cloves. Tuck unpeeled cloves
in-between tomatoes.

Place trays in oven and roast for 2 1/2 hours. Tomatoes will shrink and
char, which is a good thing.

Remove from oven and allow to cool. Slip skins off tomatoes and garlic and
place in bowl. Toss with a few tablespoons olive oil and taste for
seasoning.

If storing, place in a glass jar and top off the contents with enough olive oil
to submerge the tomatoes.

Spread, shmear, toss, combine as you see fit. You'll never buy those jarred
"sundried" tomatoes again!

Tips:
Roasting tomatoes in a low temperature oven for a good, long while is the



key to making this intense and very flexible concentrate. While some
recipes recommend roasting tomatoes for 10-12 hours (overnight) in a 200
F oven, I found that roasting for 2 1/2 hours at 250 F yielded great results.
You'll want the skins to be shriveled and a bit charred. This will make it
easier for you to slip off the peel once they've cooled.


