Tomato Kethcup (without the high-fructose corn syrup!)
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    Recipe makes about 2 pints of REAL catsup!
INGREDIENTS:

4 red onions, peeled and roughly chopped
1 red bell pepper, seeded and roughly chopped
½ bulb fennel (or 1 small bulb), trimmed and roughly chopped
1 rib celery, trimmed and roughly chopped

Olive oil, salt to taste
a thumb-sized piece of fresh ginger, peeled and roughly chopped

4 cloves garlic, peeled and sliced

1 fresh red chili, finely chopped (or 3 dried, red chilies if they’re not in season)
1 bunch fresh basil (about an ounce), leaves picked, stalks chopped

2 teaspoons fennel seeds, 2 teaspoons coriander seeds

4 cloves, ground (or ¼ teaspoon ground cloves)
1 teaspoon freshly-ground, black pepper,  2 tablespoons sweet paprika
2 pounds any type tomatoes, halved plus about 4 cups Italian passata (I dump two 28-oz./794g cans of Italian San Marzano tomatoes and one 24-oz./680g bottle of passata in, crushing up the tomatoes first by hand).
1 cup red wine vinegar
1 cup soft brown sugar
PREPARATION:

Sauté the onion, bell pepper and fennel in a very large, heavy-bottomed pot with 2 - 3 tablespoons of olive oil until brown and sweet. Grind the coriander seeds, fennel seeds, cloves and, if fresh red chilies are not in season, the dried chilies together.  Separate the tough stems from the soft basil leaves. Add the rest of the vegetables, except the soft basil leaves, with the ginger, garlic, fresh chili, basil stalks, and ground spices; season with a good pinch of salt (I season the onions really well when browning them and then check the seasoning at the very end when I add in the ground, black pepper).

Simmer gently over low heat for 20 - 30 minutes until softened, stirring every so often. Add all the tomatoes and 1½ cups of cold water or vegetable stock. Bring to a boil and simmer gently on low heat until the sauce reduces by a quarter, 1½ to 2 hours.

Add in the basil leaves, then blend the sauce in a food processor; push it through a sieve with the back of a ladle into a large bowl to make it smooth and shiny. Put the sauce into a large, clean saucepan, then add the vinegar and sugar. Place the sauce back on low heat and simmer until it reduces and thickens to the consistency of tomato ketchup, about an hour. Correct the seasoning to taste.

Spoon the ketchup through a funnel into sterilized bottles, then seal tightly and place in a cool dark place or the refrigerator until needed - it should keep for at least 6 months. 

