
Tomato Soup 

Ingredients 

 12 oz Ripe tomatoes, quartered (no hard cores) 

 1 Onion, chopped 

 1 carrot, peeled and chopped 

 2 tbsp Vegetable oil 

 2 Squirts of tomato purée 

 1.2L Vegetable stock 

 

Method 

 Heat the oil in a large pan on a low heat, add the onion and carrot and fry for 

about 10mins until soft and faintly coloured, make sure to stir occasionally so 

they don’t stick to the bottom of the pan. 

 Squirt in the tomato puree, and stir till all the vegetables are red, then add the 

tomatoes and mix everything together 

 Leave them to stew over a low heat for 10mins, stirring occasionally 

 Slowly pour in the stock, stirring at the same time to mix in all the vegetables 

 Turn up the heat, and bring to boil. Then reduce heat, cover and simmer for 

25mins 

 Transfer to a food processor and whiz 

 

Enjoy! 

 

 

 

 

 


