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Terrifying tomato & garlic soup with basil peste P
INGREDIENTS e
- 700g-1kg Tomasoes of choice - sliced in half
- 1 x Red pepper — roughly chopped PESTO
. 2 x Red onions - thinly sticed 1 x large bunch of fresh basil
« 3 x Garlic Cloves 114 cup x cashews OR walnuts

. 3 x Carrots — roughly chopped 1 x Garlic Clove

. 3 x Sticks of celery — roughly chopped. Extra virgin olive oil

- 3 x Whole potato roughly chopped = _@\ Sea salt & pepper

<2 x Thsp fresh or dried herbs T e Y 1 x lemon
(oregano, rosemary of thyme) |
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Terrifying tomato & garlic soup with basil peste

'METHOD
1. Heat the oven to 180 C.
2 Place the terrifying tomatoes, red peppers and evil onion plus 3
" «arlic cloves and carrots on a Large baking tray, drizzle with 2
- vablespoons of olive oil, season with sneezing powder (pepper) to
 make all these evil ve ies sneexe along with stinging salt to
weaken them. PLus a choice of your favourite herbs.
3. Place the veggies into the oven and. roast for 20-30 minutes, till
- Lightly browntng.
4. In a soup pot, add the roasted veggies, celery, potatoes, gin
gomatoes and. add. enough chicken stock so that all the evil veqyies
are drowning bug only just covered.
5. Cook uncil the veggies are weak and softened. and season
- with salt and pepper to taste.
6. While these veggies are cooking it's time o make the pesto
7. In a mortar and pestle (or a blender) mash, splatter and.
pound the basil, nuts of chotce, saly, pepper, and one garlic

- clove until a ch ky paste Ls ed..
ove a chunky paste form et ( HULL




