PEUPLE'S KI'TCHEN

Quick Tomato Soup Recipe

[ngredients:

1oz butter or oil
1 x Onion
1 x clove garlic

600m| Chicken or Vegetable Stock

1 x 400gms tin chopped tomatoes
1 x tbsp. Worcester sauce

Pinch suqar

Basil or pesto
Salt & pepper

Optional — cream or créme fraiche

Method

1. Heat the butter or vegetable oil in a large pan and add the onion,
Cook for 3-4 minutes until starting to soften; then add the qarlic for 1
minute.

2. Add the stock, chopped tomatoes, pinch sugar and Worcester sauce

and bring to the boil. Season well and simmer for 40 minutes.

Blend or leave chunky

4. Top with pesto, fresh basil or a swirl of cream

5. Enjoy with home-made crusty bread!
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