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1?...a can of tomato puree...
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2?Stir in broth, tomato paste, sugar and tomato puree. Bring to a boil.
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3?The processing technology of pumpkin puree with nutritional and healthy functions was developed in this paper.
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47| like to make puree, using only enough sugar to preserve the plums.
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5?onions can be boiled and pulped to a puree.
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6?apple purée
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7?Remove skinless tomatoes. Mash to puree with wooden spatula.
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8?Then stone the fruit and process the plums to a puree.
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9?Puree the apricots in a liquidiser until completely smooth.
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107?Fully ripe luscious nangka (‘jackfruit ) pulp is processed into puree, which is added into a rich base.
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