
Fresh Tomato Sauce 

FRESH TOMATO SAUCE: 
¼ cup butter 
4 tbsp olive oil 

- heat until almost smoking, add 3 cups fresh tomatoes, cherry or 
diced. Cook until they start to break down, add ½ cup diced 
onions, 2 tbsp minced garlic. 
- deglaze with white wine, add zest of one lemon. 

1 tbsp tomato paste 
1 tbsp grainy dijon mustard 
½ cup water 

- simmer to desired consistency. 
- add 1 tbsp honey, splash of hot sauce, parsley, green onions, salt & pepper to taste. 

 

 

 

 

 
Ole's Hakai Pass Fishing Lodge 
Mid West Resorts Ltd. 
PO Box 753, 
Campbell River, BC, V9W 6J3 
phone:  1 - 250- 287 - 8303 
email:  fish@ole.ca 
 
Please feel free to visit our web site at:  www.ole.ca  
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