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FAVORITE CANNED SALSA
Prep Time: 40 min
Cook Time: 50 min

Total Time: 1 hr 30 min
Yield: 4-5 pints

    INGREDIENTS
• 7 cups chopped, cored, peeled tomatoes (if using a food 

processor, no need to peel)
• 1 cup chopped onion
• 1 cup chopped green peppers (anaheim,* ancho* – or 

red/yellow sweet for a milder salsa)
• 1/2 cup jalapeños,** finely chopped (and seeded if you’d 

like – leaving the seeds makes it spicer)
• 3 cloves garlic, minced
• 1 6-oz. can tomato paste
• 3/4 cup white or apple cider vinegar (it is okay to 

substitute lemon juice if you’d prefer)
• 1 teaspoon ground cumin
• 2 teaspoons salt
• 1-2 teaspoons pepper
• 1-2 teaspoons dry oregano

• 1-2 teaspoons cayenne powder to taste    

INSTRUCTIONS
1. In a large stainless steel stockpot, combine all the 

ingredients. Bring to a boil over medium-high heat, 
stirring constantly to prevent scorching.

2. Reduce heat and boil gently until thickened, about 30 
minutes. Stir often to prevent burning.

3. Prepare canner, jars, and lids.
4. Ladle hot salsa into hot jars, leaving 1/2-inch headspace. 

Wipe rim and attach lids.
5. Place jars in canner, covering by at least 1-inch and 

bring to a boil. Process for 20 minutes, then remove 
jars to cool on a towel-lined surface for 12 to 24 hours. 
Check seals before labeling and storing.

     NOTES
     *Don’t forget the gloves when working with      
     hot peppers!

SEE RECIPE ONLINE

https://anoregoncottage.com/my-favorite-salsa-for-canning/


GARDEN HARVEST ROASTED TOMATO SAUCE
Prep Time: 25 min
Cook Time: 45 min

Total Time: 1 hr 10 min
Yield: 1-2 quarts

    INGREDIENTS
• 3 tablespoons olive oil
• 6 pounds (approximately) cored, cut in half tomatoes, 

preferably a mix of 1/2 plum and 1/2 slicing
• 1/2 large onion, chopped
• any vegetable on hand: zucchini, peppers, carrots, celery 

(optional)
• 5 or 6 cloves garlic, sliced or chopped
• 4 tablespoons balsamic vinegar
• 1 teaspoon each dried herbs of choice: thyme, oregano, 

basil OR 1 Tb fresh, chopped

• 1 teaspoon each salt and pepper    

INSTRUCTIONS
1. Heat oven to 400 degrees.
2. Spread olive oil over bottom of pan. Place tomatoes cut 

side down in a single layer in pan and add remaining 
ingredients.

3. Roast for 45 minutes or until vegetables are soft.
4. Remove thicker skins with tongs, as desired.

5. Process briefly in a blender or processor for a chunky 
sauce, or more for a smooth sauce.

6. Use right away, or cool a bit before pouring into quart-
size freezer containers, label and freeze. 

SEE RECIPE ONLINE

https://anoregoncottage.com/roasted-tomato-sauce/


WATER-BATH SAFE CANNED ROASTED 
TOMATO SAUCE
Prep Time: 2 hours
Cook Time: 1 hr 40 min

Total Time: 3 hrs 40 min
Yield: 7 pints

    INGREDIENTS
• 23 pounds tomatoes (a variety of paste, heirloom and 

cutting provides the best flavor & consistency)
• 3 cups chopped onions
• 6 medium cloves garlic, chopped**
• 2 tablespoons olive oil
• 2 tablespoons balsamic vinegar (optional, but adds 

amazing flavor)
• 2 tablespoons canning salt
• 1 tablespoons dried oregano***
• 1 tablespoons dried basil
• 2 teaspoons black pepper
• 1 teaspoons crushed red pepper flakes (optional, but we 

love it)

• Citric acid or bottled lemon juice    

INSTRUCTIONS
1. Heat oven to 425 degrees. Halving all ingredients to 

work in two batches, divide olive oil, onions, garlic, and 

dry seasonings between 2 or 3 roasting pans (what you 
have that will fit in your oven).

2. Wash tomatoes, remove cores and blossom ends, cut in 
half and squeeze gently to remove some of the seeds. 
Place tomatoes, cut side down, on top of ingredients in 
prepared pans.

3. Roast for about 40 minutes, turning once, until most of 
the tomato skins are puffed and browned. Remove from 
oven and pluck skins off with tongs (it’s okay not to get 
every bit).

4. Scrape roasted vegetables into a large stockpot, set 
aside and repeat the prep and roasting with remaining 
half of ingredients (unless you are making just a half 
batch – then just proceed to next step).

5. Using an immersion blender, whir roasted ingredients 
until smooth (alternately, you can scrape from the 
roasting pans into a blender in batches and then add 
to the stockpot). If you’d like to strain to remove seeds, 
now is the time for that, too, using a wire mesh sieve.

6. Bring smooth sauce to a boil over med-high heat, lower 
heat and then simmer sauce until it reaches desired 
consistency, stirring often, about 45 minutes to 1 hour. 

SEE RECIPE ONLINE

https://anoregoncottage.com/water-bath-safe-canned-roasted-tomato-sauce/


WATER-BATH SAFE CANNED ROASTED 
TOMATO SAUCE

You can adjust salt or dry seasonings to taste at this point if you wish.
7. Prepare a water-bath canner, jars, and lids.
8. Adding 1/4 tsp. citric acid to pints (1/2 tsp. to quarts) OR 1 TB. lemon bottled juice to pints (2 TB. for quarts), ladle the hot 

tomato sauce into hot jars, one at a time with 1/2-inch headspace. Wipe rims, attach lids and place in canner rack.
9. Process 35 minutes for pints and 40 minutes for quarts (if processing both pints and quarts together, use the longer 

processing time). Note: start the processing time after canner comes to a full boil and then adjust heat to keep a low boil 
for the timed amount.

10. Remove from canner to a towel-lined surface and let cool 24 hours. Check seals, label & store for up to a year.

SEE RECIPE ONLINE

(continued)

https://anoregoncottage.com/water-bath-safe-canned-roasted-tomato-sauce/


EASY FREEZER PLAIN-ROASTED TOMATO SAUCE
Prep Time: 30 min
Cook Time: 45 min

Total Time: 1 hr 15 min
Yield: 2-4 quarts

INGREDIENTS
• 1-2 Tb. olive oil
• Fresh tomatoes
• salt (optional)

INSTRUCTIONS
1. Heat oven to 425 degrees.
2. Prep however many baking pans you need for your 

tomatoes, or will fit in your oven by spreading 1-2 
tablespoons of olive oil on the bottoms.

3. Cut large tomatoes in half, core and slice off blossom 
ends. Set cut side down in oiled pans. For smaller 
tomatoes, simply slice the tops, core and set sliced top 
down in pan (the blossom ends of smaller tomatoes 
aren’t usually noticeable, but if    they are, go ahead and 
slice them off, too).

4. Fill the pan(s) with a single layer of tomatoes. It’s okay 
for them to touch, but don’t heap them on top of each 
other.

5. Sprinkle with a teaspoon or two of salt, if desired.
6. Roast for 40-45 minutes, turning half way through (in a 

non-convection oven) and rotating if using more than 

one pan until the tops of many tomatoes are blistering 
and puffing up.

7. Remove from oven and cool for about 10 minutes. While 
cooling, use tongs to remove blackened tomato skins as 
needed.

8. Spoon an even amount of tomatoes and juices into a 
blender or food processor, process until smooth and 
then transfer to freezer jars or containers, leaving 1-inch 
or more room at the top for expansion.

9. Add lids, label with name and date (I use masking tape 
and a sharpie) and freeze.

10. This sauce will last for a year or more in the freezer.

NOTES
Use this plain tomato sauce in any recipe that calls for a can 
of tomato sauce like soups, enchiladas and stews.

SEE RECIPE ONLINE

https://anoregoncottage.com/freezer-plain-roasted-tomato-sauce/


HOME-CANNED PIZZA SAUCE
Yield: 7-8 pints

INGREDIENTS
• 22 pounds tomatoes, fresh or whole frozen
• 3 cups chopped onions
• 6 cloves garlic, minced
• 1/4 cups olive oil
• 2 tablespoons dried basil
• 1 tablespoon dried oregano
• 1 tablespoon dried thyme
• 1 tablespoon black pepper (or to taste if you’re not as 

much a pepper fan as we are)
• 1 tablespoon sugar or honey (or to taste)
• 2 tablespoons salt
• 2 teaspoons crushed red pepper flakes (or to taste)
• bottled lemon juice or citric acid: 1 tablespoon lemon 

juice OR 1/4 teaspoon citric acid for EACH pint and 
12-oz jars; 1/2 tablespoon lemon juice OR 1/8 teaspoon 
citric acid for EACH half-pint jars (I usually use citric 
acid, as it doesn’t add more liquid to our sauce)

INSTRUCTIONS
1. To prepare tomato puree from frozen tomatoes: 

(assuming they were cleaned and cored before freezing) 
leave to thaw 24 hours; drain accumulated juices and 
put through a strainer to remove seeds and peels.

2. To prepare tomato puree from fresh tomatoes: wash, 
core and halve tomatoes; heat to boiling (I use a 
12-quart stockpot and a 6-quart soup pot for 22 pounds); 
put through a strainer to remove seeds and peels.

3. Make the pizza sauce: in a 12-quart or larger stockpot 
cook onions and garlic in the olive oil over medium 
heat until the onion softens, 5-10 minutes. Add tomato 
puree and all the seasonings (basil through pepper 
flakes), bring to a boil, reduce heat and cook for about 
30 minutes, uncovered. Process with an immersion 
blender to make a smoother sauce (or carefully blend in 
batches).

4. Bring back to a boil; reduce heat and simmer, 
uncovered, until sauce reaches desired consistency 
(reduced by 1/4 to 1/3), usually an hour or two, 
depending on if you started with fresh or frozen 
tomatoes. Make sure to stir occasionally to prevent 
sticking (if you have a thin-bottomed stock-pot, stir 

SEE RECIPE ONLINE

https://anoregoncottage.com/home-canned-pizza-sauce/


more often to prevent scorching).
5. To can: add the lemon juice or citric acid to each clean, warm jar, fill jar with sauce leaving 1/2-inch headspace and 

attach lids and rings until fingertip-tight. Place in canner rack and repeat with remaining jars to fill canner (keep sauce 
and jars warm, as you will need to do a couple canner loads when using half-pints).

6. Process both pints and half-pints for 35 minutes in a boiling-water canner (find more details in our Canning 101 steps 
found in the recipe index).

7. Remove to a towel-lined surface and let sit undisturbed for 24 hours before checking seals, labeling and storing in a 
cool, dark place.

SEE RECIPE ONLINE

HOME-CANNED PIZZA SAUCE

(continued)

https://anoregoncottage.com/home-canned-pizza-sauce/


CANNED TOMATOES & CHILIES (ROTEL COPYCAT)
Prep Time: 1 hr
Cook Time: 1 hr

Total Time: 2 hrs
Yield: 6-7 pints

INGREDIENTS
• 12 cups cored, peeled, and quartered tomatoes
• 1 cup finely chopped chili peppers (anaheim, ancho, 

or other mild pepper – add in a jalapeno for spice, if 
desired)

• 1 tablespoon canning salt
• 1 teaspoon black pepper
• 1 teaspoon dry oregano
• 1/2 teaspoon coriander
• citric acid to add to jars: 1/4 teaspoon for each pint (1/2 

teaspoon for quarts) OR 1 tablespoon bottled lemon 
juice for pints (2 tablespoons for quarts)

INSTRUCTIONS
1. Wash, core, peel and quarter tomatoes. Add to a large 

stockpot.
2. Wash, stem, and seed chilies (leaving seeds increases 

spiciness). Finely chop (or cut into large pieces and 
finely chop in a food processor).

3. Add chilies, salt, pepper, oregano, and coriander to 
tomatoes in stockpot, bring to a low boil, reduce heat 
and simmer for 10 minutes.

4. While tomato mixture is simmering, prepare canner, 
jars and lids (here’s a tutorial for water-bath canning).

5. To clean, hot, pint canning jars, add 1/4 tsp. citric acid or 
1 TB. lemon juice (if using quart jars, add 1/2 tsp. citric 
acid or 2 TB. lemon juice).

6. Ladle the tomato-chili mixture into each jar, leaving 1/2-
inch headspace. Remove bubbles with a spatula, wipe 
rims, and attach lids.

7. Add jars to canner, cover, bring to a boil and process 40 
minutes for pints (50 minutes for quarts), adjusting heat 
as needed to maintain a soft boil.

8. Remove jars from canner to a towel-lined counter and 
let cool 12 to 24 hours. Remove rings for storage and 
check lids to be sure they’ve sealed (gently pull up with 
your fingers). Refrigerate any that didn’t seal.

SEE RECIPE ONLINE

https://anoregoncottage.com/canned-tomatoes-chilies-aka-rotel/


ADDICTIVE TOMATO CHUTNEY (LESS SUGAR!)
Prep Time: 20 min
Cook Time: 2 hrs

Total Time: 2 hrs 20 min
Yield: 6-7 half-pints

INGREDIENTS
• 4 pounds tomatoes
• 1 cup chopped onions
• 1/4 cup minced garlic (about a medium sized head)
• 1/2 cup raisins, chopped in a food processor (I usually 

do this when chopping the garlic)
• 1/2 cup brown sugar or sucanat
• 1/4 cup honey
• 1-1/2 cups cider vinegar
• 1 tablespoon pickling salt
• 1 lime, zested and juiced
• 1 tablespoon dry, ground ginger
• 1 teaspoon to 1 tablespoon hot pepper flakes, to taste*
• 1/2 teaspoon ground cumin
• 1/2 teaspoon black pepper

INSTRUCTIONS
1. Core and quarter the tomatoes and add them – 

unpeeled – in batches to a food processor, whirring 
until evenly chopped (fairly fine). You should have 
7 cups of chopped puree (if you don’t have a food 
processor, core, peel and chop the tomatoes by hand).

2. Combine all the ingredients in a heavy nonreactive 4-6 
quart pot. Bring to a boil over high heat, then lower 
heat and cook at a low simmer for 1-1/2 to 2 hours 
until thickened.** Stir often as it thickens to prevent 
scorching.

3. Prepare canner, lids and jars.
4. Ladle the chutney into 1/2 pint canning jars leaving 1/4” 

headspace and attach the two-piece canning lids.
5. Boil in a boiling-water canner for 10 minutes. Remove 

to a towel-lined surface and cool 12-24 hours. Check 
seals and store in a dark, cool place.

NOTES
*We like it spicy, so we use 1 tablespoon. Note that it will 
taste really spicy when fresh, but after canning and storing 
it is a lot less. I started with the smaller amount and then 
upped it each year until we liked it, so don’t be afraid to 
experiment with the spice.
**Some years our tomatoes are juicier and the chutney will 
have to cook longer (up to 3 hours) to get as thick as we like 
it. Cook it until it’s thick like the photos, however long that 
may be.

SEE RECIPE ONLINE

https://anoregoncottage.com/addictive-tomato-chutney-updated/


BALSAMIC ROASTED CHERRY TOMATO SAUCE
Prep Time: 10 min
Cook Time: 1 hr

Total Time: 1 hr 10 min
Yield: About 2 quarts

INGREDIENTS
• *Note: all ingredients are approximate – use what you 

have!
• 2 tablespoons olive oil
• 4-5 pounds cherry tomatoes, washed well, large ones cut 

in half
• 1-2 onions, coarsely chopped
• 4-6 cloves garlic, peeled
• 2 tablespoons balsamic vinegar
• 1 tablespoon Italian seasoning (or a blend of your 

favorite Italian seasonings)
• 2 teaspoons salt (or to taste)
• 1 teaspoon black pepper
• 1/2-1 teaspoon crushed red pepper flakes (optional)

INSTRUCTIONS
1. Heat oven to 450 degrees. Drizzle olive oil into a large 

roasting pan.
2. Toss all ingredients into roasting pan and mix well.
3. Roast about an hour, stirring once, until some of the 

tomatoes are starting to brown and they’ve broken 
down.

4. Transfer to a saucepan and whir until smooth with an 
immersion blender (alternately, you can blend a bit at 
a time in a blender, being careful of hot splatters). If 
desired, pass through a sieve or food mill to remove 
seeds.

5. Serve immediately or let cool, divide into freezer-safe 
containers, and freeze to store.

SEE RECIPE ONLINE

https://anoregoncottage.com/balsamic-roasted-cherry-tomato-sauce-freezer-friendly/


CANNED TOMATO BRUSCHETTA TOPPING
Prep Time: 45 min
Cook Time: 30 min

Total Time: 1 hr 15 min
Yield: 9 half-pints

INGREDIENTS
• 7-8 cups chopped, cored, and peeled plum/paste 

tomatoes*
• 5 cloves garlic, minced
• 1 cup dry white wine
• 1 cup cider vinegar
• 1/2 cup water
• 2 tablespoons sugar
• 2 tablespoons balsamic vinegar
• 1 tablespoon dried basil**
• 1 tablespoon dried oregano**

INSTRUCTIONS
1. Prepare tomatoes.
2. Prepare canner, lids, and jars.
3. In a large, deep, stainless pot, combine all the 

ingredients except the tomatoes. Bring to a full, rolling 
boil over high heat, stirring often.

4. Reduce heat, cover, and boil gently for 5 minutes. Keep 
warm on lowest heat while filling the jars.

5. Pack tomatoes into hot jars, leaving a 1/2-inch 
headspace. Ladle the hot vinegar mixture into jars, 

making sure to keep the 1/2-inch headspace. Remove 
air bubbles with a non-metallic spatula, adding 
any additional liquid needed to retain the 1/2-inch 
headspace. Wipe rims, attach lids and place jars in 
canner.

6. Bring to a boil, then process for 20 minutes. Turn off 
heat, remove canner lid and wait 5 minutes before 
removing the jars to cool on a cloth-lined counter.

7. Check seals after 24 hours, then store in a cool, dark 
place.

NOTES
*I always prepare a bit extra tomatoes to make sure I have 
enough.
**As an alternative, you can use 2 tablespoons of Italian 
Seasoning in place of the oregano and basil. All herbs 
MUST BE DRIED, though, for this recipe to remain safe to 
can.

SEE RECIPE ONLINE

https://anoregoncottage.com/canned-tomato-bruschetta-topping/


About the Author
I’m Jami Boys, the creator of the website An Oregon Cottage. I live 
in the green valley of Oregon with my husband, Brian, while our two 
grown children find their way in the world. I love knitting, creating 
both in the kitchen and out, coffee, and making a home in a 100 year 
old farmhouse–but not so much fighting deer in the garden.

My mission with AOC is to help you live a simple homemade life without getting 
hung up on perfection. Cooking real food, gardening, and making things yourself 
can be simple, fun, and totally worth your time - I promise!

These recipes for preserving your tomatoes - whether you grew them yourself or 
found a deal at a farmers market - have been my go-to recipes for years and some 
of the most popular on the site. I love the sense of accomplishment you feel when 
looking at a shelf (or freezer) full of salsas, sauces, and canned tomatoes that you can 
use the rest of the year. While you’re using the freshest ingredients and capturing 
the season’s best, you’re also working to feed your family healthy food AND have the 
convenience of popping open a jar or defrosting a sauce without going to the store. 
That’s a win-win-win, right?

For more simple whole food recipes, doable gardening tips and easy DIY’s, visit:

anoregoncottage.com

And be sure to hang out with me on your favorite social media:

Instagram Facebook Pinterest

http://www.anoregoncottage.com
http://www.anoregoncottage.com
http://instagram.com/anoregoncottage
http://www.facebook.com/anoregoncottage
http://pinterest.com/anoregoncottage/

