Best Tomato Soup

Ingredients

1-2kg of tomatoes - ripe red preferred 

3 medium brown onions

4 stalks of celery

Half red pepper (Capsicum not Chilli)

Clove of garlic (optional)

Carton of tomato passata 390g

4 vegetable stock cubes

Good quality virgin olive oil

Knob of best quality butter (goats preferred) 

Fresh ground black pepper

DON’T ADD ANY SALT!

Prepare:

· Wash and destalk the tomatoes cut into halves or quarters

· De-string 4 stalks of celery and cut into 10mm pieces

· De-seed red pepper (capsicum not chilli)

· Peel garlic if adding

· Peel and very finely slice the onions 

· Boil half litre water and add three vegetable stock cubes

Method:

· Put all the tomatoes, red pepper and the celery in oven tin add generous covering of olive oil and fresh black pepper. Sprinkle with 1veg cube. Add whole clove of garlic(optional)

· Cover with foil and cook in oven on 150c/180c about 90 mins. ADD NO LIQUID!

· Gently Sauté onions with butter and shot of oil to keep butter from burning

· Cook onions over really low light, with lid on. Don’t remove lid

· If you turn everything off and continue the next day its even better.

· Pick out any burnt tomato, celery or red pepper bits

· Fish out garlic cloves and discard

· Then add the roasted veg and tomato mix to the onions and simmer.

· Add 390g passata and bring back to simmer, stirring frequently.

· Then stir in the stock and cook thoroughly together to blend the flavours

· Remove from heat and when cooled somewhat and completely blitz with stick blender

· Using a ladle push the mix through a medium sieve to remove pips and skin.

· Enjoy!

