Fresh Heirloom Tomato Soup with Cream

Based on 2005 Lynne Rossetto Kasper


Serves 5-6
NEED: 

8-10 cup cooking pot

Cutting board

Sharp large knife/one small sharp knife
Immersion blender

Measuring spoons

Large bowl to catch juice and meat of the tomatoes

A Tablespoon of cream for each bowl is delicious-put in at serving – 


DO NOT COOK
Do NOT use Roma or other canning tomatoes. 
Brandywines, tiger stripes, 
German pinks, green zebras, Cherokee purple, beefsteak, mortgage lifter,
Rutgers are some of the most delicious varieties.
10 large tomatoes*

3 medium onions, chopped
Good tasting extra virgin olive oil

4 large cloves of garlic, minced

1 teaspoon hot pepper flakes
1 generous Tablespoon tomato paste

2 ½ to 3 cups chicken broth

Handful fresh basil leaves, torn

1 cup heavy cream (for serving)

Salt and freshly ground black pepper (to taste)

Prep:

Cut the tomatoes top to bottom on the cutting board


Cut out the core/stem


Then pour off the juice into a bowl for use in the soup


Gently discard the seeds, save the meat


Turn the halves to flat side down


Cut into 6 slices vertically – then turn around and cut horizontally


This should be coarsely chopped, do capture the juice 

Push ALL tomato pulp and juice into the bowl for use in the soup 
Cook:

1. Generously film the bottom of the pot with olive oil. Set over medium 


high heat. When warm, add onions and about ¼ teaspoon each


 salt and pepper. Cook, stirring occasionally, until onions start to


turn color.

 2. Stir in garlic, red pepper, and tomato paste. Cook 1 min. Add broth, 


basil, and tomatoes. Bring to a lively simmer, cover the pot, and


 cook 15 to 20 minutes, or until tomatoes are softened and soup

tastes fresh but mellow. Adjust seasonings to taste.

3. Once soup has cooled, puree with Immersion blender in the pot.

Rewarm or serve at room temperature. The all-important finish is stirring the generous TBSP. cream into each bowl.  
May use one can Rotel diced tomatoes, drained if desired or need more.
