Spicy Tomato Broth

Yields: 1 qt

Ingredients
· 2 pc Shallots. peel and slice thin

· 3 pc Garlic Cloves, peel and slice thin

· 1 small can of Peeled Tomatoes ( 16 oz’s )

· 1 pc Red Bell Pepper, remove core, seeds, and slice thin

· 1 cup Water

· ½ cup White Wine

· 1 Tb Worcestershire Sauce

· 1 Tea. Spice Mix, see recipe below
· 1 Tea. Sweet Paprika

· 3 sprigs Oregano

· TT Salt and Pepper

Spice Mix

· 1 Tb ground Cumin

· 1 Tb ground Dark Chili powder

· 1 Tea. Ground Cayenne

· 1 Tb Ground Fennel Seeds

· 1 bay, ground into a fine powder
1) Quickly combine all spices and mix well. 

Procedure:

1) In a large pot start to sweat the shallots, garlic, and red peppers until tender over medium heat.  Try to not get any color of the vegetables.  Then add the tomatoes and deglaze with the white wine.  Simmer for 2 minutes, and then add the rest of the ingredients.  Allow the sauce to cook for 20 minutes, then remove the oregano and blend until smooth.  Pass through a fine strainer and adjust seasoning with salt and pepper. One can freeze the sauce for a later date.

