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EUROPEAN CANNED TOMATOES … SURPRISE YOUR GUESTS WITH A PERFECT 

DESSERT FOR CHRISTMAS AND NEW YEAR’S EVE! 
 
Tomatoes are so delicious!!! They go into everything we love: Pasta! Soup! Stews!  
Sauces! AND, BELIEVE IT OR NOT, MISO BALLS!   
EVERYTHING is better with tomatoes!  
 
YES! We love tomatoes, you say--BUT what about this--dessert? A sweet cake or pudding 
made from tomatoes? Tomatoes are a fruit, it is true--and a little delectable secret is that 
tomatoes are wonderful as a sweet course.  A cool, sweet-savoury tomato sorbet, with a 
dash of vanilla, makes a refreshing and unexpected dessert, especially when the rest of 
the meal is rich and hearty. Tomato Jam is wonderful on toast, spread on top of bread and 
cream cheese, and just super with a cheese plate.  
 
Speaking of cheese, and since Christmas and the New Year are right around the corner, 
here, for you, is our recipe for a fantastic Tomato Cheesecake--courtesy of ANICAV--the 
Italian Association of Canned Tomatoes Producers. ANICAV represents the world’s finest 
preserved (canned) tomatoes--grown under the European Mediterranean sun, picked at 
just the right moment of ripeness, then preserved by time-honoured methods. 
SURPRISE YOURSELF! SURPRISE YOUR GUESTS FOR DINNER! 
 

CHEESECAKE AL POMODORO – TOMATO CHEESECAKE 

 Time: 1h 30min            Difficulty: medium             Serves: 6  
 
The gingernut-fresh basil crust is delightfully unusual, as is the whole cheesecake to be 
honest. I suggest that you’ll probably want to make double the amount of the tomato jam: 
it’s really good for a variety of other things, like a cheese plate.  
 
 
 
 
 



 

 

 
 
Gingernut-Fresh Basil Biscuit Crust 

• 125g gingernut biscuits 
• 120g butter, melted 
• 2-3 tablespoons sugar  

(it depends on the sweetness of the gingersnap cookies) 
• 50g fresh basil thinly sliced 

Crush the biscuits and mix with the melted butter, sugar, and basil;  
press into the bottom of a cake or pie dish, and place in the  
refrigerator to chill while you prepare the filling. 
 
For the filling: 

• 3-4 tablespoons sugar 
• 2 egg yolks 
• 1 whole egg 
• 450 g whole milk ricotta cheese 
• 4-5 tablespoons whipping cream 
• grated zest of 1 lemon or several dashes pure lemon extract 
• pinch of salt 

Break up the ricotta in a mixing bowl, and beat in the egg yolks  
and whole eggs, then add the cream, sugar, lemon zest or extract, and salt.  
Pour over the chilled crust, and bake in a 175 °C oven for about 20 minutes or until the 
cheesecake turns golden on top and is slightly set. Remove from the oven and leave to 
cool while you make the topping.   
 
For the topping: 

• 170 g tomato passata (pureed tomatoes)  
• 125 ml water 
• 1 tablespoon sugar 
• I stalk of celery, finely chopped 
• 1 tablespoon. salt  
• 1 envelope powdered gelatine 

Combine the passata with half the water, the sugar, the celery and the salt. Bring to boil, 
then reduce heat and simmer 10-15 minutes or until the celery softens; add more water if it 
gets too thick and threatens to scorch.  
Meanwhile, sprinkle the gelatine over the remaining water and leave about 5 minutes until 
it is softened, and thickened. 
Strain the tomato sauce, pressing the celery to extract as much of the celery flavour as 
you can; discard the solids. Add the softened gelatine to the tomatoes, mix well and cook 
over a medium low heat until the gelatine dissolves completely. 



 

 

 
Pour the strained tomato mixture over the cheesecake, tilting the pan so that the tomato 
layer is thin and even. Place in the refrigerator and chill until ready to serve.  
 

• 900g San Marzano peeled tomatoes 
• 275 g sugar 
• large pinch salt 
• about 7 g basil leaves, thinly sliced  

 
In a heavy-bottomed saucepan place the sugar in an even layer. Cook over a medium-low 
heat until the sugar begins to melt and color. Add the whole tomatoes from the can, 
reserving the juice; break the tomatoes up with a wooden spoon as you cook them. You 
want the jam chunky.  
When they are slightly browned here and there, taking care that the sugar does not burn, 
add the juice that the tomatoes came in. Cook together, stirring every so often, until the 
tomatoes have concentrated to a thick, jammy consistency; about an hour. 
 
 
 
 
 
 
 
 
 
 

 
Christmas is the perfect time to release your creativity for enjoying cooking (and eating!) 
with The Red Gold Tomatoes from Europe!  
 
To educate (and celebrate!) Europe's tomato culture, ANICAV - the Italian Association of 
Canned Vegetable Industries - is holding a three-year educational promotion co-financed 
by the European Union with events and tastings worldwide, to spread knowledge of EU 
canned tomatoes 100% Made in Europe, a high-quality gift from mother nature!  

Enjoy! It’s from Europe! 
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Follow us on: 

Facebook: https://www.facebook.com/red.goldjp.7 
Instagram: https://www.instagram.com/redgoldjp/ 
Twitter: https://twitter.com/RedGoldJapan1 
 
#redgoldfromeuropejapan 
https://redgoldfromeurope.jp		 
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