Tomato Soup (Rach)

 Finely chop an onion and gently soften with fry light or just water. Add some chilli powder, or a fresh chilli and some paprika. Add a tin of toms plus half a pint of water and some dried basil - bring to the boil then reduce to a simmer. I added a dash of balsamic vinegar but you don't have to. Then to thicken it up use a slice (or two) of wholemeal breadcrumbs (Healthy B)I grated them but would be easier to use a processor. 
 That makes enough for two bowls, filling and warming ! I served it with sin free potato wedges as I was on a green day but the soup by itself would be enough. 
   
