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Tip: Always slice tomatoes with a serrated knife. Serrated knives have
"teeth" that make a clean cut, without damaging or bruising a tomato's soft
skin.

PLANTING TOMATOES
Best tomatoes for canning: Amish Paste
Basically, you want any kind of paste tomato. Paste tomatoes have a lower water
content, more meat, and fewer seeds than other tomato varieties. They're not the
best for fresh eating, but they are awesome for canning.
Amish Paste is my favorite, but any paste tomato will do.

Tomato planting trick: the trench
You’ll sacrifice a few tomato branches up front, and the plant will seem very small at
first. But planting tomatoes in a shallow trench allows the plant to grow more roots
and stronger roots, which will produce a stronger, healthier plant in the long run.
Here’s the basic idea: you’re going to pinch off the lower branches of the tomato
plant and then lay the entire root ball and stem in a shallow trench. Cover the roots
and step with dirt, all the way up to the few remaining branches.
The tomato plant will grow new roots all along the buried stem, which will increase
the plant’s ability to take in water and nutrients. This larger, stronger root system
will help to keep your tomato plants strong and healthy and producing lots of fruit.
Find complete instructions here:
www.yankeehomestead.com/are-you-planting-tomatoes-the-right-way/
Harvesting tomatoes: at first blush
I’ve had the best success in picking tomatoes as soon as they start to turn even a
little bit orange. Once they start to turn, they’ll continue to ripen just fine, even if
removed from the vine.
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7 STEPS TO PRESERVING
A LARGE TOMATO HARVEST
...WITHOUT LOSING YOUR MIND
1. Set up temporary storage
Identify a spot that can be reserved for tomatoes only: perhaps a folding table near your
kitchen, on the porch, or in the garage. If possible, plan to lay tomatoes out in a single layer.
This helps to keep any rotting spots from spreading to other tomatoes. I also recommend
laying down old towels beneath the tomatoes.
2. Sort regularly
Sort through the tomatoes every two days or so, removing all the ripe tomatoes for
preserving, and leaving behind the still-ripening tomatoes. You may want to remove any
soiled towels and replace them with a fresh towel.
3. Can sauce when possible
When you have enough ripe tomatoes to can a batch of sauce, I recommend keeping it super
simple. See my Basic Tomato Sauce recipe on page X. Later, you can modify this basic sauce
to turn it into soup or pizza sauce, etc.
4. Plan for salsa
Keep an eye on your tomatoes, peppers, and onions. When you see that you’ll have a good
supply of all three, it's time to get ready for a salsa day. See my salsa recipe on page X.
5. Dehydrate odd amounts
As you’re sorting through the tomatoes regularly, canning sauce as you’re able, and planning
for a salsa day or two, you’ll still find that you have excess tomatoes hanging around. When
they’re ripe, they’re ripe. You’ve got to use them or lose them. This is the perfect time to fill
up the dehydrator with sliced tomatoes. See instructions on page X.
6. Freeze in specific quantities
This step is a sanity-saver but it does take up valuable space in the freezer, which is why I like
to use all three methods: canning, drying, & freezing. When there are too many ripe
tomatoes to keep up with canning or dehydrating, it's time to freeze whole tomatoes in
approximately 4-lb. quantities. See my instructions on page X.
7. Can in the winter
I used to feel like I needed to can all my tomatoes during the summer, when my
tomatoes were ripe. How overwhelming! What a relief just to throw the tomatoes into the
freezer, and pull them out later when it’s cold and I actually enjoy standing over a hot stove.
Find my favorite tomato canning recipes on the following pages...
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BASIC TOMATO SAUCE
Yield: 5-6 pints
If you have pounds upon pounds of tomatoes to sauce, this is the recipe for you. You can
use it as plain old tomato sauce in any recipe or turn it into tomato soup or even pizza
sauce. It’s a good starting point for many purposes!

Ingredients
9 lbs tomatoes
1 tsp unrefined sea salt
Bottled lemon juice, 1 TB per pint jar
Basil leaves, optional
Instructions
1. Core tomatoes and roughly chop.
2. Place tomatoes in a large, nonreactive pot on the stove. Bring to a boil, then
reduce heat and simmer for about 15 minutes.
3. Turn off heat and get your food mill ready.
4. Position food mill over a large bowl. I like to use an 8-cup Pyrex measuring cup or
another large pot.
5. Run tomatoes and their liquid through the food mill until only skins and seeds are
left. Pour milled tomatoes back into the large pot and return the pot to the stove.
6. Add 1 tsp salt.
7. Bring to a boil, then reduce heat. Simmer the sauce for 1-2 hours, stirring often,
until reduced by about ⅓.
8. When sauce is nearing completion, prepare a hot water bath canner and 6 pint
sized jars. (I like to boil the jars in the canner.)
9. Get all your other tools and ingredients ready: lids, jar lifter, lid wand, wide mouth
funnel, ladle, clean towel over your shoulder, clean & damp dish cloth for wiping jar
rims, lemon juice, tablespoon, optional fresh basil leaves.
10. Make sure the hot water bath is boiling and ready. Secure the rack in the top of the
pot (hooked over the sides).
11. When sauce is reduced and thickened, remove the jars from the canner. Drop one
optional basil leaf in each jar, then fill with sauce and add 1 TB lemon juice. Allow ½
inch head space.
12. Process pint jars for 35 minutes.
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HOME CANNED TOMATO SOUP
Yield: 12 pints
What a great way to add extra veggies to your family’s meal plan. And during the
long winter months, what could be better (or easier) than popping open a can of
fresh garden goodness, heating it with a few added ingredients and serving it for
dinner?
Ingredients
8 quarts tomatoes, cored and chopped (8 quarts = approx. 24 pounds)
5 cups pureed onion
3½ cups pureed celery
3½ cups pureed peppers (mostly red with a bit of green)
2 cups pureed carrots
1 TB fresh basil leaves
1 bulb garlic
4 tsp unrefined sea salt
2 bay leaves
Instructions
1. Purée the veggies in a high speed blender. (I like to purée the tomatoes, too.)
2. Combine all ingredients in a large, nonreactive pot.
3. Bring to a boil, then reduce to a simmer and cook slowly until thick.
4. Stir frequently to prevent sticking.
5. Remove bay leaves.
6. Ladle into clean, hot jars leaving ½ inch head space.
7. In a pressure canner, process pints and quarts for 20 minutes at 10 pounds
pressure.

Find more details here:
https://yankeehomestead.com/home-canned-tomato-soup/
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QUICK & EASY TOMATO BASIL SOUP
Yield: 6-8 servings
I like to think of this Tomato Basil Soup as a healthy “fast food” option. It comes together
quickly without sacrificing flavor, while nourishing my family with
nutrient-dense ingredients.

Ingredients
1-2 TB butter or coconut oil
¾ cup chopped onion
4 cloves garlic, minced
48 ounces home canned tomato sauce (1 quart + 1 pint) OR 2 26-ounce cans fire
roasted tomatoes
1 cup chicken bone broth
1 cup coconut milk OR raw milk
1 TB dried basil OR 2 TB fresh basil
unrefined sea salt, to taste
ground black pepper, to taste
optional: 5 drops liquid stevia
Instructions
1. Heat large saucepan over medium heat.
2. Add butter or oil and melt.
3. Add chopped onions and saute until tender.
4. Next, add minced garlic and cook about 30 seconds more.
5. Add tomato sauce and stir to combine.
6. When tomato sauce is warmed through, add chicken broth and stir to combine.
7. When chicken broth is incorporated, add coconut milk and stir to combine.
8. Stir in basil, salt, and pepper.
9. Optionally, add 5 drops liquid stevia.
10. Bring soup to a boil, then reduce heat to low and simmer for about 15 minutes.
11. Use an immersion blender to puree or carefully pour soup into a blender and
blend.
12. Serve hot.
Find more details here: https://yankeehomestead.com/quick-and-easy-tomato-basil-soup/
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HOME CANNED SALSA WITH LIME JUICE
Yield: 7 half pints
Have I mentioned my native Texan husband? Back in Texas, salsa is practically it’s
own food group. This one includes lime juice for a touch of sweetness and can be
thickened to your liking.
Ingredients
8 cups diced fresh tomatoes
1 cup jalapeno peppers, seeded and minced
1 large white onion, diced
6 cloves garlic, minced
½ cup chopped fresh cilantro
1 TB unrefined sea salt
¾ cup apple cider vinegar
¼ cup fresh lime juice (about 2 limes)
Optional: 2-3 TB tomato paste (to thicken salsa)
Instructions
1. Combine all ingredients except tomato paste in a large, nonreactive pot.
2. Bring to a boil over medium high heat.
3. Reduce heat and simmer about 10 minutes.
4. Optional: add 2-3 TB tomato paste to thicken. Stir well to combine.
5. Pour hot salsa into hot canning jars, leaving ¼ inch head space and add lids.
6. Process in boiling water for 15 minutes.

Find more details here:
https://yankeehomestead.com/home-canned-salsa-with-lime-juice/
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TOMATO JAM
Yield: 6-8 half pints
Tomato Jam is sort of like a cross between ketchup and jam, but a million times
better. Ripe tomato goodness combines with honey and spices for a sweet and
tangy flavor that pairs perfectly with cheese, eggs, meat, and more. I love to
can Tomato Jam for year-round enjoyment, but you can also freeze it
or just make a small batch and devour it.
Ingredients
5 lbs tomatoes, finely chopped
2½ cups honey
½ cup lime juice
1 TB unrefined sea salt

1 TB fresh ginger, grated
1 TB red pepper flakes
1 tsp ground cinnamon
½ tsp ground cloves

Instructions
1. Place all ingredients in a large, nonreactive pot over high heat.
2. Bring to a boil, then reduce heat to medium-high.
3. Cook jam at a low boil, stirring regularly, until it gets thick and jammy. This can take 1-2
hours.
4. As the jam begins to thicken, reduce heat to medium and keep stirring. Be careful not to
let the mixture burn at the end.
5. Also at this time, prepare a boiling water bath and 6-8 half pint jars, lids, and rings.
6. The jam is finished when it gets thick and there is no water separating from the tomatoes.
7. Remove pot from heat and stir for a few minutes to let the rest of the water evaporate
out.
8. Spoon the jam into hot jars, leaving ½ inch headspace.
9. Wipe the rims with a clean, wet cloth and add lids and rings.
10. Process in a boiling water bath for 15 minutes.

9 WAYS TO ENJOY TOMATO JAM
with crackers + a strong cheese like blue
or goat
as a sandwich spread with sliced turkey
or ham
in a BLT as the T part
on a burger (add caramelized onions,
bacon, & blue cheese, wow!)

served with eggs for breakfast
added to a grilled cheese sandwich
smeared on an almond flour biscuit
in a breakfast taco
as a pizza topping (with caramelized onions,
bacon, & blue cheese…are you noticing a
trend here?)
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HOMEMADE KETCHUP
Yield: 7-8 half pints
After going without ketchup for a long time because of the high fructose corn syrup
found in most store-bought brands, my family is THRILLED with this homemade
version. I try to keep it in stock at all times!

Ingredients
8 lbs paste tomatoes, chopped
1 medium onion, diced
1 red bell pepper, diced with seeds removed
2 cups apple cider vinegar
1 cup pure maple syrup
¼ cup bottled lemon juice

1 TB unrefined sea salt
1 TB celery seeds
¼ tsp cayenne pepper
1 tsp whole cloves
1 tsp yellow mustard seeds
1 tsp whole allspice
1 cinnamon stick, crushed

Instructions
1. Prepare a boiling water canner, placing 8 half-pint jars inside.
2. Add tomatoes, onion, and bell peppers to a large, nonreactive pot.
3. Bring tomato mixture to a boil and cook until veggies are soft, about 30 minutes.
4. Position food mill over a large bowl. I like to use an 8-cup Pyrex measuring cup or
another large pot.
5. Run tomato mixture through the food mill until only skins and seeds are left. Pour
milled tomato mixture back into the large pot and return the pot to the stove.
6. Add vinegar, maple syrup, lemon juice, salt, celery seeds, and cayenne pepper to
the pot.
7. Place the remaining spices in a spice bag, tea bag, or even a thin piece of cotton
or cheesecloth and add to the pot.
8. Simmer tomato mixture over medium-low heat, stirring regularly.
9. When the mixture has thickened, and is reduced by about half, remove the spice
bundle.
10. Spoon or funnel ketchup into hot jars, leaving ½ inch headspace.
11. Wipe the rims with a clean, wet cloth and add lids and rings.
12. Process in a boiling water bath for 10 minutes.
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HOME CANNED BARBECUE SAUCE
Yield: half pints
BBQ sauce feels like a fast food to me. With a jar of this sauce, a cut of meat from
the freezer, and my trusty crockpot, I can have a tasty dinner ready with very little
prep time.
Ingredients
16 lbs paste tomatoes, chopped
2 cups chopped celery
2 cups chopped onions
1½ cups chopped red bell peppers
(about 3 medium peppers)
2 hot red peppers, cored and chopped
2 cloves garlic, crushed

1 teaspoon black pepper, ground
1 cup honey
1 tablespoon dry mustard
1 tablespoon paprika
1 tablespoon unrefined sea salt
1 teaspoon hot pepper sauce
⅛ teaspoon cayenne pepper
1½ cups of (5%) red wine vinegar

Instructions
1. Prepare a pressure canner and X half-pint jars.
2. Add tomatoes to a large, nonreactive pot and bring to a boil.
3. Reduce heat and simmer.
4. In the meantime, prepare celery, onions, peppers, and garlic.
5. Add veggies to the tomatoes, and cook until soft.
6. Position food mill over a large bowl. I like to use an 8-cup Pyrex measuring cup or
another large pot.
7. Run tomato mixture through the food mill until only skins and seeds are left. Pour
milled tomato mixture back into the large pot and return the pot to the stove.
8. Add all remaining ingredients to the pot.
9. Simmer tomato mixture over medium-low heat, stirring regularly, until reduced to
your desired thickness.
10. Spoon or funnel sauce into hot jars, leaving ¼ inch headspace.
11. Wipe the rims with a clean, wet cloth and add lids and rings.
12. In a pressure canner, process 20 minutes for pints or half-pints at 10-11 pounds
pressure.
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DEHYDRATED TOMATO SLICES
Dehydrated tomatoes are a lifesaver for anyone
with a serious tomato explosion.

1. Start with ripe tomatoes
This seems obvious, but you’ll want to start with ripe tomatoes from the garden.
Don’t even bother attempting to make tomato powder from grocery store tomatoes.
2. Rinse
Again, this is obvious, but we want to cover all the bases.
3. Slice
I like to slice mine approximately 1/4 inch thick. A serrated knife works best.
4. Dehydrate
Arrange tomato slices on a dehydrator tray and dry at 125-135° F
until brittle.
Note: you can probably dry sliced tomatoes at the lowest temperature in your oven
(usually 170°F), but I’ve never tried it.
5. Store in airtight containers
Store dried tomato slices in airtight containers away from light and heat. Don’t
forget to label the container!

HOW TO USE DEHYDRATED TOMATO SLICES
Use as a pizza topping.
Add to sauteed veggies for extra flavor.
Break into small pieces and add to
savory breads, biscuits, or baked
goods.
Layer inside a sandwich.
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Add small pieces to fresh green
salads.
Soak in high quality olive oil and
serve as a side dish.
Add to homemade pesto.
Make tomato powder!

HOW TO MAKE TOMATO POWDER
It’s so simple! The basic process: start with ripe
tomatoes, slice, dehydrate, grind into powder.

1. Follow instructions for making dehydrated tomato slices.
See page 8.
2. Grind dried tomatoes into powder
Place dried tomato slices in a blender or food processor and pulse until you’ve got
powder.
3. Store in airtight containers
Store tomato powder in airtight containers away from light and heat. Don’t forget to
label the container!

HOW TO USE TOMATO POWDER
Turn tomato powder into just about any tomato product! It's also perfect for
thickening soups and sauces, adding flavor to tomato-based dishes, and more.
Keep in mind that these are loose guidelines, because it can depend on the types of
tomatoes, the dehydrating process, and your personal tastes. Always start with
small quantities and add more if necessary.
Tomato Paste
Combine about one part water to two parts powder, plus salt to taste. To replace a 6oz. can of paste, mix 6 TB powder with 1/2 cup water and 1/2 tsp salt.
Depending on what you’re cooking, you can even sprinkle tomato powder directly into
the dish without extra water. I do this when making my Shortcut Pork Carnitas. It can’t
get any easier!
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HOW TO USE TOMATO POWDER, cont.
Tomato Sauce
Combine approximately one part powder to two parts water, plus salt to taste. To
replace an 8-oz. can of sauce, mix 1/4 cup powder with 1/2 cup water.
Pizza Sauce
Combine about 1/2 cup powder with 1 1/2 cup water. Season to taste, and add your
favorite Italian herbs like basil, thyme, & oregano. Or add tomato powder to your home
canned tomato sauce to create a thick pizza sauce.
Soup Thickener
Use tomato powder to thicken tomato-based soups and chili. Simply stir in some
powder little by little until you reach the desired thickness.
And more…
I’ve heard you can make so many other things with tomato powder. I haven’t tried
these yet, but they sound promising!
Tomato Juice: 2-3 TB powder + 8 oz. water
Tomato Soup: Use the tips above to make tomato sauce, then use your favorite
tomato soup recipe.
Ketchup: 6 TB tomato powder + 1 cup water + 1 ¼ tsp salt + ¼ tsp onion powder + ⅛
tsp garlic powder + ¼ cup honey + ⅓ cup white vinegar. Simmer for 20 minutes.
BBQ sauce: Substitute tomato powder for tomato sauce or paste in your favorite
recipe for homemade BBQ sauce.
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HOW TO FREEZE WHOLE TOMATOES
Once you learn this homegrown tomato trick, you’ll never go back!
It seriously keeps me sane during our late-summer tomato mania.
Benefits of freezing homegrown tomatoes
1. Can when you want to – no more rushing to can tomatoes before they spoil.
2. Prevent tomato waste – no more rotting tomatoes.
3. Avoid fruit flies– fewer spoiled tomatoes means fewer fruit flies.
4. Preserve flavor – retain that amazing homegrown flavor by freezing ripe tomatoes.
Important tip
Avoid storing homegrown tomatoes in the refrigerator! Refrigeration makes tomatoes
taste like cardboard. They'll lose their flavor and develop a mealy texture.
Instructions
When you’ve got enough ripe tomatoes to fill a gallon-size freezer bag...
1. Rinse the ripe tomatoes and lay them on a clean towel to dry.
2. Prepare your knife, cutting board, compost pail, freezer bags, scale, and a
permanent marker. I prefer to label each freezer bag before adding the tomatoes.
3. Then use a sharp, serrated knife to remove the stem along with any bad spots.
4. As soon as I core each tomato, it goes into the labeled freezer bag. I like to freeze my
tomatoes in four pound quantities, which makes it easier when it’s time to can. Once
you’ve filled a few bags of tomatoes, you’ll get better at estimating the weight.
5. When each bag reaches about four pounds, squeeze out the air and seal the bag.
6. Lay each bag flat, stacking the next bag on top.
7. Finally, place the stacked 4-lb. bags of cored, ripe tomatoes in the freezer.
8. Once frozen, the bags can be stored flat or you can stand them vertically in a freezer
crate.
Find pictures and more details here:
https://yankeehomestead.com/the-homegrown-tomato-trick-that-saved-my-sanity/
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