CREAMY TOMATO AND BASIL SOUP
Serves 2

First, slice a small red onion thinly.  Melt a generous knob of butter in a pan, and add the onion. Stir for one minute, then turn down the heat, cover loosely, and leave for five minutes until the onions are soft.

While that’s cooking, pick the leaves off a packet of basil, pile them up and chop roughly.  Open a 14 ounce can of chopped tomatoes.  When the onions are done, tip in the tomatoes, a tin full of water 2 teaspoons of Knorr vegetable stock granules, about 2 tablespoons of tomato puree, some salt and pepper, and the basil.  Now put on a lid, and leave on a low flame for twenty to thirty minutes.

When the soup’s done, blend in a liquidiser or food processor, or preferably with a hand blender, till smooth.  Return to the heat, and add a quarter to a half cup of cream.  Check the seasoning.  If your soup is very acidic, a teaspoon of sugar can be added to balance it.  When the soup is hot but not boiling, it’s ready to serve with crusty bread.
