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INTRODUCTION: THE HEART OF
URDU CUISINE IN A SAUCE

It is no exaggeration to say that a good
tomato sauce recipe in Urdu cooking
is  the  backbone  of  countless  beloved
dishes. From the rich, layered gravies of
a  c lass ic  ch icken  karah i  to  the
comforting warmth of a homemade daal,
tomato  provides  the  fundamental
acidity, sweetness, and body that bring
meals  to  life.  For  many  households

across Pakistan and India, the ability to
prepare a perfect tomato-based masala
i s  a  sk i l l  passed  down  through
generations,  a  quiet  art  that  defines  a
home  cook’s  repertoire.  While  bottled
ketchup and generic pasta sauces have
their  place  on  supermarket  shelves,
nothing  compares  to  the  depth,
freshness,  and  soul  of  a  sauce  made
from  scratch  using  time-honored
techniques.  This  article  unpacks  a
comprehensive  tomato  sauce  recipe
in  Urdu  tradit ion,  exploring  the
ingredients,  methods,  and secrets  that
transform  simple  tomatoes  into  a
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culinary  cornerstone.
Understanding this recipe is about more
than  just  following  steps;  it  is  about
connecting with a rich culinary heritage.
The  Urdu-speaking  kitchen  relies  on  a
del icate  balance  of  spices  –  not
overpowering,  but  harmonious.  The
process often involves slow cooking, or
*dam*, which allows flavors to meld and
deepen.  Whether  you  are  a  seasoned
cook looking to refine your technique or
a beginner eager to learn the basics of
South  Asian  cooking,  mastering  this
versatile  sauce  will  open  the  door  to
preparing  dozens  of  dishes  with
confidence and authenticity.  Let  us  dive
into the details of this essential tomato
sauce recipe in Urdu, a skill that will
elevate your everyday cooking.

WHAT MAKES A TOMATO SAUCE
RECIPE IN URDU CUISINE
UNIQUE?

At  first  glance,  a  tomato  sauce  might
seem universal. Italian marinara, French
tomato concassé, and American ketchup
all start with the same fruit. However, a
tomato sauce recipe in Urdu cooking
is distinctly different in its approach and
flavor profile. The primary distinction lies
in the tempering, or *baghaar*, and the
specific  blend  of  whole  and  ground
spices  used.  Where  an  Italian  sauce
might rely heavily on garlic,  basil,  and
oregano, an Urdu-style sauce builds its
foundation  with  ingredients  like  cumin
seeds, mustard oil or ghee, ginger, green
chilies, and a careful hand with red chili
powder and turmeric.



Tomato Sauce Recipe In Urdu 3

3

Another  key  difference  is  the  texture.
While  smooth,  emulsified  sauces  are
common  in  Western  cook ing ,  a
traditional  Urdu  tomato  masala  often
retains a slight rusticity. The onions are
cooked down until they almost dissolve,
and the tomatoes are left  with a little
body,  creating  a  thick,  clinging  sauce
that  coats  meat,  vegetables,  or  rice
beautifully. The goal is not just to add
moisture, but to infuse every bite with a
complex,  savory,  and  slightly  tangy
flavor.  This  tomato  sauce  recipe  in
Urdu is also incredibly adaptable. It can
be  made  mild  for  children,  fiery  hot  for
spice lovers, or enriched with yogurt or
cream  for  a  luxurious  finish.  This
flexibility  is  a  testament  to  its  central
role  in  the  kitchen.
Furthermore,  the  cultural  context

matters. In many Urdu-speaking homes,
this sauce is not made in small batches
for a single meal. It is often prepared in
larger quantities, stored, and used as a
base for quick weeknight dinners. It is a
time-saving  secret  that  busy  mothers
and professional  chefs alike rely upon.
Learning  this  recipe  is  therefore  an
investment  in  efficiency  and  flavor,  a
way to bring the taste of home-cooked
comfort to the table with minimal last-
minute effort.

ESSENTIAL INGREDIENTS FOR AN
AUTHENTIC URDU-STYLE TOMATO
SAUCE

To  create  a  truly  authentic  tomato
sauce  recipe  in  Urdu ,  qual i ty
ingredients are paramount. While the list
is  s imple,  the  freshness  of  each
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component  directly  impacts  the  final
taste. Here is a breakdown of what you
will need, along with notes on why each
ingredient matters.

Core Ingredients
Fresh, Ripe Tomatoes
(Tamatar): This is non-negotiable.
Use the ripest, reddest tomatoes
you can find, preferably Roma or
vine-ripened varieties. They
provide natural sweetness and a
deep red color. Avoid unripe,
greenish tomatoes as they will
make the sauce sour and pale.
Approximately 1 kilogram of
tomatoes yields about 2 cups of
puree.
Cooking Oil or Ghee: A neutral

oil like canola or sunflower is
common, but for a richer, more
traditional flavor, use pure desi
ghee. The fat carries the spices
and helps the sauce develop its
characteristic sheen and texture.
Onions (Pyaz): Medium-sized
onions, finely chopped. They form
the sweet, savory base of the
sauce. Cooking them until golden
brown is a crucial step.
Garlic (Lehsan) and Ginger
(Adrak): Freshly minced garlic
and ginger are essential. They add
pungency and warmth. Pre-
prepared pastes can be used in a
pinch, but fresh is always superior
for the most vibrant flavor.
Green Chilies (Hari Mirch): Add
finely chopped green chilies for



Tomato Sauce Recipe In Urdu 5

5

heat. Adjust the quantity based on
your spice tolerance. Removing
the seeds reduces heat while
keeping the flavor.

Spices and
Seasonings

Whole Cumin Seeds (Zeera):
These are typically added to hot oil
at the beginning of cooking. They
release a nutty, earthy aroma that
is foundational to the sauce.
Turmeric Powder (Haldi): A
pinch of turmeric adds a beautiful
golden color and a subtle, earthy
flavor. It also has natural
preservative qualities.

Red Chili Powder (Lal Mirch):
This provides color and heat.
Kashmiri red chili powder is often
preferred for its vibrant red hue
and milder heat, but standard
varieties work well too.
Salt (Namak): Use to taste. Table
salt or sea salt are both fine.
Dried Fenugreek Leaves
(Kasuri Methi): This optional but
highly recommended ingredient
adds a unique, slightly bitter, and
deeply aromatic note that is a
hallmark of many Pakistani and
North Indian sauces. Crush them
between your palms before adding
them to the sauce.
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Optional
Enhancements

Yogurt (Dahi): A spoonful of
whisked yogurt can be added
towards the end for a creamier,
tangier sauce.
Fresh Coriander (Dhania): A
generous handful of chopped fresh
coriander leaves added at the end
provides freshness and color.
Lemon Juice (Nimbu): A squeeze
of fresh lemon juice can brighten
the flavors just before serving,
especially if the tomatoes are not
very acidic.

STEP-BY-STEP: MASTERING THE
TOMATO SAUCE RECIPE IN URDU

Now,  let  us  walk  through  the  actual
cooking  process.  This  method  is  the
standard across countless kitchens and
will  yield  a  thick,  flavorful  tomato
sauce recipe in Urdu that you can use
immediately or store for later.

Step 1: Prepare
the Tomatoes
Wash the tomatoes thoroughly. Bring a
pot  of  water  to  a  boil.  Make  a  small,
shallow  cross  on  the  bottom  of  each
tomato. Blanch them in the boiling water
for 60-90 seconds, or until the skins start
to peel back. Immediately transfer them
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to  a  bowl  of  ice  water  to  stop  the
cooking process.  Once cool  enough to
handle,  peel  off  the  skins,  core  them,
and roughly chop. Alternatively, you can
blend the peeled tomatoes into a smooth
puree  using  a  blender.  For  a  more
textured sauce, simply crush them with
your hands.

Step 2: Temper
the Oil
Place a heavy-bottomed pan or pot (a
kadhai  or  a  deep  skillet)  on  medium
heat. Add about 4 tablespoons of oil or
ghee.  Once  the  oi l  is  hot  but  not
smoking, add 1 teaspoon of whole cumin
seeds.  Let  them  sizzle  for  about  10
seconds until  they darken slightly  and

become fragrant. This tempering step is
the soul of the tomato sauce recipe in
Urdu.

Step 3: Cook the
Aromatics
Add  the  finely  chopped  onions  to  the
tempered  oil.  Stir  well  and  cook  on
medium-low heat,  stirring  occasionally,
until the onions are soft, translucent, and
just beginning to turn golden. This can
take 8-10 minutes. Do not rush this step;
properly cooked onions are the key to a
sweet, rich base. Add the minced ginger
and garlic along with the chopped green
chilies.  Cook  for  another  2-3  minutes
unt i l  the  raw  smel l  of  the  gar l ic
disappears.
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Step 4: Add the
Spices and
Tomatoes
Reduce  the  heat  to  low.  Add  1/2
teaspoon  turmer ic  powder,  1-2
teaspoons  red  chili  powder  (adjust  to
your preference),  and 1 teaspoon salt.
Stir  the  spices  into  the  onion  mixture
and cook for about 30 seconds until they
are  well  combined  and  fragrant.  Be
careful not to burn the spices. Now, add
the prepared tomato puree or crushed
tomatoes. Stir everything together until
well combined.

Step 5: Slow-
Cook Until Thick
Increase the heat to medium and bring
the mixture to a gentle simmer. Then,
reduce the heat to low, partially cover
the pan, and let it cook slowly. This is
where the magic happens. The sauce will
bubble gently. Stir it every few minutes
to prevent sticking.  Cook for 20 to 30
minutes,  or  unt i l  the  sauce  has
thickened  considerably,  the  oil  has
separated  and  risen  to  the  surface  (a
sign of a perfectly cooked masala), and
the raw taste of the tomatoes is gone.
The sauce should be a deep,  rich red
color.
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Step 6: Finish
and Season
Once the sauce is thick and the oil has
separated,  turn  off  the  heat.  If  using,
crumble 1 tablespoon of dried fenugreek
leaves (Kasuri methi) into your palm and
rub  them  together  over  the  pan  to
release their aroma. Stir them in. Add a
handful of chopped fresh coriander and a
squeeze of lemon juice if desired. Give
the sauce a final stir, taste it, and adjust
the  salt  or  spice  as  needed.  Your
perfectly cooked tomato sauce recipe
in Urdu is now ready.

PRO TIPS FOR THE PERFECT

URDU TOMATO SAUCE

Even  a  simple  recipe  has  its  secrets.
Here  are  a  few  professional  tips  to
ensure your tomato sauce recipe in
Urdu is flawless every time.

Patience is key: The most
common mistake is rushing the
cooking process. Cooking the
onions slowly and letting the sauce
simmer undisturbed for the full
time deepens the flavor and
removes any tinny or acidic taste
from the tomatoes.
Oil separation is your friend:
When the oil visibly separates from
the tomato mixture and forms a
glossy layer on top, it is a clear
indicator that the sauce is
perfectly cooked. This means the
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water has evaporated and the
flavors have concentrated.
Control the acidity: If your
tomatoes are highly acidic, you
can add a tiny pinch of sugar
(about 1/4 teaspoon) to balance
the flavor. This is not traditional in
all households, but it is a common
trick used by many chefs.
Make it smooth or chunky: For
a smoother sauce, use an
immersion blender directly in the

pot after the sauce has cooled
slightly. For a chunkier sauce,
simply crush the tomatoes with a
spoon while cooking.
Double the batch: This sauce
freezes beautifully. Make a large
batch, let it cool completely, and
portion it into freezer-safe bags or
containers. It will keep for at least
3 months and makes weeknight
cooking a breeze.


