
 Grandma’s Chili  Sauce
Makes about 4 cups (1 L)
Prep Time: 10 minutes
Cook Time: 30 minutes

3 cups (750 ml) peeled, seeded and diced tomatoes*   
  (about 6 roma, or 4 large beefsteak)
1  medium sweet onion (vidalia), diced
2  celery stalks, diced
1  green pepper, diced
1  red pepper, diced
1  finely diced jalapeño pepper (optional)
2  garlic cloves, minced
1/2 cup (100 g) demerara or turbinado sugar
1/3 cup (80 ml) cider vinegar
2 tsp  pickling spice
2 tsp  celery salt
1/4 tsp  ground clove
1/4 tsp  ground allspice
1/4 tsp  ground cinnamon

1. Place the diced tomatoes, onion, celery, green, red & jalapeño 
peppers and garlic into a saucepot and heat over medium-high 
until bubbling. Reduce the heat to medium and continue to 
simmer uncovered, stirring occasionally for 10 minutes, until the 
juices come out of the vegetables.

2. Add the sugar, vinegar, pickling spice, celery salt, clove, allspice and 
cinnamon and stir in. Continue to simmer uncovered over medium 
heat, stirring occasionally, for about 15 minutes, until the liquid line is 
flush with the diced vegetables. Remove the pot from the heat and 
transfer the chili sauce to a bowl or jar to cool to room temperature, 
before covering to chill. The chili sauce will thicken as it cools.

The chili sauce will keep for up to 2 months refrigerated. 

*Tomato tip: To peel and seed fresh tomatoes, mark an “X” at the 
bottom of each tomato and drop them whole into boiling water 
(4–5 at a time) for 30 seconds. Remove the tomatoes with a 
slotted spoon and drop into a bowl of ice water for a minute, then 
remove to easily peel the skin. Use you fingers to pull away the 
seeds and excess water from each tomato before dicing.

 Roasted Cauliflower
Serves 4
Prep Time: 5 minutes
Cook Time: 35 minutes

1 head  fresh cauliflower
2 tbsp (30 ml) extra virgin olive oil
  zest of 1/2 lemon
  salt & pepper
  chili flakes (optional)
1/2 cup (30 g) finely grated Parmesan or Romano cheese
1/4 cup (60 ml) chopped Italian parsley
2  green onions, thinly sliced
  juice from 1/2 lemon
  Grandma’s Chili Sauce, for serving

1. Preheat the oven to 400 °F (200 °C) and line a baking tray 
with parchment paper.

2. Trim the leaves and stem from the cauliflower. Cut the head 
down into large pieces and then cut those into slices about  
1/2-inch (12 mm) thick. Lay the cauliflower out on the tray in 
a single layer and drizzle with olive oil, and then sprinkle with 
the lemon zest, salt, pepper and chili flakes (if using). Roast 
uncovered until fork tender, about 30 minutes. 

3. After the 30 minutes, sprinkle the grated Parmesan overtop and 
roast 5 minutes more. Top the cauliflower with lemon juice, parsley 
and green onions before serving with chili sauce on the side.
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