Chilled Tomato Soup

Yields: 1 Gallon

Ingredients:

· 30 plum Tomatoes, small dice

· 1 Large Onion, small dice

· 7 Garlic Cloves, slice thin

· ½ Fennel Bulb, small dice

· 2 cups Tomato juice

· 1 Quart water

· 2 Cups Vegetable Stock

· ½ cup Cream

· 1 Bun. Basil

· TT Salt and pepper

Procedure:

1) In large pot start to sweat then onions, garlic and fennel over medium heat.  When vegetables are tender, add the tomatoes, tomato juice, water, and stock.  Let this cook for 30 minutes.

2) After 30 minutes, add the cream and cook for another 10 minutes.  Remove from the heat and blend until smooth.  After the entire soup is blended, add the basil and allow the soup to steep over night to achieve best flavor.

