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Use the sofrito in r ice dishes 
and stews or to add flavor to 
any dish.

INGREDIENTS: 
1 / 4  cup ol ive oi l 
5-6 garl ic cloves, f inely 
 chopped (about 2 
 tablespoons) 
1-2 medium yellow onions, 
 f inely chopped (about 2 
 cups)
4-5 large plum tomatoes, 
 grated (about 2 1/2 cups) 
 Kosher salt,  to taste

ACTIVE TIME:
1 hour 30 minutes

TOTAL TIME:
1 hour 30 minutes

EASE OF PREPARATION:
Easy

YIELD:
~11 /2  cups

IN S TRU C TIO N S

1. Place a Dutch oven or large heavy-bottom skillet over medium heat and add the olive oil. 
Once the oil is warm, add the garlic and cook, stirring frequently, until only slightly brown, 2 
to 3 minutes. Add the onion and begin to cook them down slowly, stirring occasionally, until 
caramelized. Lower the heat if needed so as to not burn the onion. This will take some time, 
about 30 minutes.

2. Add the grated tomatoes and cook, stirring frequently, until all the liquid evaporates and the 
color turns deep red, 25 to 35 minutes more. 

3. When everything is caramelized, the oil will begin to separate from the vegetables a bit. 
Season with salt. Cool the sofrito, and portion it into small batches or ice-cube trays for later use. 
It will keep up to 7 days in the fridge and a year in the freezer.

spanish sofrito
R E C I P E  C O U R T E S Y  O F  K A T I E  B U T T O N


