
Tomato Pasta Sauce Recipe 

 
To make 4 portions of Keto Creamy Tomato Pasta Sauce you will need to add 60gm butter, 1/2 Cup of 
cream, 1/2 Cup water to the Keto Store supplied dry ingredients bag. 
 

Get this   with these    and do this to them  
60gm Butter  Scales    Weigh out 60gm butter  

Microwaveable dish Place into a microwaveable dish or mug 
   Microwave 30 secs or until just melted  

 
Dry ingredients bag from Keto Store NZ  
  Fork    Shake the contents of the bag into the melted butter  

Stir making sure all the dry mix in the corners is combined 
 
1/2 Cup cream  Pot + Stove  Pour 1/2 Cup of cream into the pot and slowly bring up to heat 
  Spatula   Empty the contents of the mug into the pot of cream and stir 
1/2 Cup warm tap water   Add 1/2 C of warm water to the pot and stir  

Simmer for 10 minutes, not quite boiling and the sauce will reduce 
 Hint: you may see the sauce foam, that’s normal as its reducing  

  acidity from the tomatoes and result in a smoother creamier sauce. 

Adjust the water so the sauce is to your desired level of thickness 
Salt and pepper    Test the sauce and add salt and pepper to taste 
 
Plating your meal using Pasta Sauce  

 To cover the meatballs: Take spoons of the sauce and place on top of the meatballs while they are still 
cooking in the frying pan. 

 To incorporate with the pasta: Group strips of pasta and add to the middle of the pot of sauce. Stir the 
sauce over the top of pasta to minimise breaking. Once the pasta is covered in sauce, turn off the heat. 

 Layer up your plates: Pasta, more sauce, meatballs more sauce … you can never have too much sauce! 

 To garnish: Grated cheese, fresh Basil or Parsley to sprinkle on top.   
  
Make it again: Re-order the Tomato Pasta Sauce here 
For more Keto Pasta Inspiration:  
Pasta Recipe Packs – Spaghetti, Fettucine, and Lasagna 
Meatball Maker Mix  
Pasta Machine – to cut up the pasta sheets into spaghetti, fettuccine pasta in no time and no fuss. 
 
 
 

Tomato Paste Recipe 

To make Keto Tomato Paste you will need to add 1/2 Cup boiled water to the dry ingredients. 
 

Get this   with these    and do this to them  
Dry ingredients bag from Keto Store NZ  
  Fork + Mug   Shake the contents of the bag into the mug and give it a stir.  
  1/2 Cup Boiled water  Stir making sure all the dry mix is combined and clump free.  
     The mixture will froth, keep stirring until it settles back down. 
     Adjust the water so the sauce is to your desired level of thickness. 
     Taste sauce after 5 mins, once the ingredients have activated. 
Salt and pepper    Add salt and pepper to taste 

Hint: You can make a creamy sauce from the tomato paste by adding 
the melted butter and cream from the steps in the recipe above.  

For more Inspiration:  
This paste goes really well as a separate layer in Lasagna, on pizzas, cheese muffins or on toasted cheese 
sandwiches using Keto Bread 

https://ketostore.nz/products/keto-tomato-pasta-sauce-tomato-paste-mix
https://ketostore.nz/products/keto-spaghetti-pasta-recipe-pack
https://ketostore.nz/products/keto-fettuccine-pasta-recipe-pack
https://ketostore.nz/products/keto-lasagna-pasta-recipe-pack
https://ketostore.nz/products/keto-meatball-maker-mix
https://ketostore.nz/products/pasta-machine
https://ketostore.nz/products/keto-lasagna-pasta-recipe-pack
https://ketostore.nz/products/cheese-muffins
https://ketostore.nz/products/the-best-keto-bread-ever

