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WHAT’S COOKING BY KATHY HARRISON

Summer in a Jar

WHEN WINTER WINDS HOWL YOU’LL SIGH USING
THIS GUSTATORY SENSATION

I

T HAPPENED AGAIN THIS YEAR. Again.
Pictures of tomatoes, heaps of them, flooded
my email from friends who can grow everything. I tried to grow tomatoes this year. I did
everything right. I put the cages on before the
stems got so big that I broke them wrestling them
inside their wires. I watered them before they got
so thirsty that they doubled over. And since I put
them in large pots where the hose wouldn’t reach,
I carried water to them in a pitcher made of plastic that was meant to look like Waterford crystal.
Back and forth I went. Back and forth, back and
forth, back and forth with my ersatz crystal. I got
yellow flowers. A good sign. And then…tomatoes.
I would take pictures, too. Lots of them. I went to
bed, not with visions of sugarplums, but with gold
and red orbs dancing in my head. I waxed poetically about the taste, both super sweet and acidic.
The next morning, padding toward them with
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water sloshing out of my pitcher, I was stopped
dead in my tracks. Someone, someTHING, had
eaten every tomato. Daintily. No stems were broken, no soil covered the ground around the pot.
No thank-you note left behind.
Another September with that touch of envy
of my friends’ prowess with tomatoes. That touch
of sadness for the end of tomato season because
there is nothing like a summer tomato. I’ve yet to
come across a winter variety that holds a candle to
the sheer beauty of the ones of summer.
I remembered my visit to Sicily where families
got together to preserve summer in a jar. They
worked all day, far into the evening drying tomatoes under the hot Mediterranean sun.
Paul Bertolli, former chef at Chez Panisse,
came up with a solution for having the taste of
summer in the dead of winter. Tomato Conserva.
This is tomato paste without the tin. But he gave
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a word of warning. You’ll make a mess. No problem. I make a mess with everything I cook. Five
pounds of tomatoes, two half pint jars, six hours.
Oh, hello? You don’t have the time? What are you
doing during this Covid time of no movies, few
restaurants, and no gatherings? I’ve binged, read
everything in the house, even the backs of cereal
boxes, and walked, breathing the same stale air
through my mask. I was ready for Conserva. Bring
it on.
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KATHY HARRISON is a Barrington
Hills resident who teaches the fine art of
cooking. For more information,
call 847-381-4828.

SWEET DREAMS

Tomato Conserva
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LET US MAKE YOUR DREAMS A REALITY!
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CUSTOM-MADE, QUALITY BEDDING
AND WINDOW TREATMENTS IN
TIME FOR THE HOLIDAYS

CALL 847.605.1550
SIBRAVA & ASSOCIATES
INTERIOR CONCEPTS
www.SibravaInteriors.com

INGREDIENTS:
5 pounds ripe tomatoes*, any variety, but preferably not
Roma
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WINTER IS COMING.

3 tablespoons olive oil, plus additional for topping the jars
1 teaspoon kosher salt

BLINDS, DRAPERIES, SHUTTERS
AND CUSTOM BED COVERS

Canning jars with lids, sterilized

INSTRUCTIONS:
1. Preheat oven to 300 degrees. Dice the tomatoes (doesn’t
have to be too evenly). Just chop them up. Get out the biggest skillet you own. Borrow one, if you have to—promising
a treat at the end. Warm the olive oil over medium-high
heat and add the tomatoes and salt. Bring to a boil and
cook for a few minutes until the tomatoes are very soft.
Remove from the heat and push them through a food mill
with the finest holes. You’ll end up with puree with no
seeds.
2. Lightly coat a baking sheet with olive oil. Spread the puree
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Now is the time
for Fall cleanup.
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Let us do it right.

in an even layer and cook for five hours, turning it over
with a spatula occasionally, after the first hour or so. When
the paste is thick, reduce the oven temperature to 250
degrees. Continue to cook the paste for another hour or
two, until it is shiny and brick colored.
3. Transfer the conserva to the jars. (I use the sanitize button
on my dishwasher to prepare the jars.) Top with 1/2 inch
olive oil, cover, and refrigerate. Conserva lasts a long time
in the refrigerator. Maintain the 1/2 inch olive oil on top
as you use it. This is heady stuff. Use it by the teaspoon to
add summer to spaghetti sauce, braised meat, stews, and
soups. It’s also stupid good smeared on a piece of toasted
rustic bread. Give a taste of summer to those friends who
loaned you the pan or food mill. They’re friends for life.
*I usually double the recipe, making 5 pounds per baking
sheet.

RESIDENTIAL & COMMERCIAL PROPERTIES

224-848-1751
www.cp-landscaping.biz
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