Tomato Coulis

2

garlic cloves

½

onion (chopped)

2 tsp

olive oil

4 oz

tomato paste

1 ½ lbs

tomato concasse (peeled and seeded)

2 cups

chicken stock

1

bouquet garni (parsley stems, thyme, garlic, bay leaves, black peppercorn)

½ tsp

salt

Sauté the garlic and onions in olive oil; cook until the onions are translucent

Add the tomato paste, sauté until it takes on a rusty color and has a sweet aroma

Add the tomatoes, stock and bouquet garni, simmer for about 2 hours

Remove and discard the bouquet garni

Puree the sauce in a food processor and adjust the consistency.  To thin the sauce add a little boiling stock, to thicken, continue reducing it over moderate heat
Taste the sauce and adjust with salt and pepper

