
Ingredients
•	 12	ounces	canned	tomato	paste
•	 ½	cup	dark	brown	sugar
•	 ½	teaspoon	dry	ground	mustard
•	 ½	teaspoon	salt
•	 ½	teaspoon	onion	powder
•	 ½	teaspoon	garlic	powder
•	 ¼	teaspoon	allspice
•	 4	tablespoons	cider	vinegar
•	 ¾	cup	water,	divided
•	 ¼	teaspoon	cinnamon	and	or	cloves	

(optional)

Directions
1.	 Whisk	all	ingredients	together	in	large	

bowl.		Start	with	½	cup	of	water;	adding	
more	to	reach	desired	consistency.

2.	 Store	in	air-tight	container	in	the	
refrigerator	for	3-4	weeks.

Healthier Homemade Ketchup
Making	dressings	and	sauces	at	home	can	be	a	fun	activity	to	do	with	kids.		This	tasty	
sauce	is	an	all-natural	alternative	to	store-bought	versions.

Serves 16

Please	note:	nutritional	values	are	
approximate.

Visit	our	website	for	more	great	recipes	and	program	information-	http://lpi.oregonstate.edu/healthyyouth
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