RHUBARB KETCHUP
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I was going to call this Tomato & Rhubarb Savory Sauce “Tomato & Rhubarb Ketchup”, but the boys think that is a silly name.  The consistency is much like a thick ketchup, but so much more that that – a unique savory and sweet taste & flavor!  PERFECT with fresh hot French fries  or tater tots.  
INGREDIENTS:

6 cups rhubarb (chopped)
½ cup granulated sugar

1 cup water

1 teaspoon black peppercorns

1 teaspoon mustard seeds

2 bay leaves

1 cinnamon stick (broken in half)
½ teaspoon allspice berries

1 teaspoon whole cloves

¼ teaspoon nutmeg
2 tablespoons extra virgin olive oil
2 cups yellow onion (chopped)
1 (6-ounce can) tomato paste

2 garlic cloves (minced)
¼ teaspoon cayenne pepper

1 (28 ounce) can diced tomatoes

1 cup packed brown sugar

½ cup cider vinegar

1½ teaspoons sea salt

HOW I MAKE THIS:
1. Place chopped rhubarb, granulated sugar and water in a heavy Dutch oven or heavy saucepot. Bring the mixture to a boil, and then reduce heat and simmer until the rhubarb is tender and a soft jam consistency, approximately 15 to 20 minutes.  Remove from heat and allow to cool.  Wipe down the Dutch oven.

2. Add the olive oil to the Dutch oven over medium heat.  Add the chopped onion and cook until softened, approximately 3 to 5 minutes. Stir in the minced garlic and cook for an additional minute.  Remove from heat and stir in diced tomatoes.  
3. Bundle the peppercorns, mustard seeds, bay leaves, cinnamon, allspice and cloves in a small piece of cheesecloth and tie securely with a piece of kitchen string.

4. Transfer the room temperature rhubarb mixture to a blender or food processor.   Puree until smooth. Return the mixture to the Dutch oven.  Transfer the onion, garlic and tomato mixture to the blender/food processor and puree until smooth; add to Dutch oven.  Stir in the brown sugar, vinegar, nutmeg, cayenne pepper and salt. Submerge the spice bag into the mixture.

5. Bring the mixture to a boil over medium high heat, then reduce the heat to medium low and simmer, stirring occasionally, until the mixture is darker, thick and reduced to about 4 cups, approximately 2 hours.  Use a splatter guard to help keep the sauce from bubbling out of the pan.

6. Remove the spice bag.  If you want a smoother consistency sauce, strain sauce through a fine mesh strainer set over a large bowl, pressing out the solids.  (We love this a little bit thicker, so I don’t strain.)
7. Let sauce cool slightly before pouring carefully into jars and refrigerate for up to 4 weeks, or place in sterilized jars and process for canning. 
YIELD:  4 cups
NOTES:  Adapted from The America's Test Kitchen DIY Cookbook
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