TOMATO BISQUE
YIELD:  4 Servings
	30 mL
	2 Tbsp.
	Butter or margarine

	2
	2
	Onions, chopped

	1
	1
	Clove garlic, minced

	398 mL
	15 oz.
	Can whole tomatoes

	3-4
	3-4
	Tomatoes, peeled and finely chopped

	f.g.
	Dash
	Each salt and pepper

	500 mL
	2 c.
	Chicken broth

	10 mL
	2 tsp.
	Basil

	375 mL
	1½ c. 
	Milk or cream


1. Melt butter in large pot over medium heat. Sauté onion and garlic until softened. 
2. Add canned tomatoes, chopped fresh tomatoes, broth, and seasonings. 

3. Bring to a boil, reduce heat, cover and cook 25-30 minutes. 

4. Remove from heat and purée using an immersion blender or puree soup in batches in a blender. 
5. Return to pot and reheat if necessary. Add milk and season to taste.
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