Tomato Soup

4 sins per serving on both plans   (serves 4)

Ingredients;
1 medium onion
a few bay leaves
1pt vegetable stock
2 x 400gm cans chopped tomatoes
salt & freshly ground black pepper
2 level tbsp double cream (6 sins)
1-2 tsp canderel
4 slices nimble white (400gm loaf) (10 sins)

Method;
1. Peel & finely chop the onion. Place in a large saucepan with the bay leaves and 1/4pt stock. Bring to the boil, cover & simmer for 5 minutes.

2. Pour in the remaining stock & add the tomatoes and plenty of seasoning.  Bring to the boil, cover & simmer for 10 minutes. Remove from the heat & stand for 10 minutes, then discard the bay leaves.

3. Transfer the soup to a blender or food processor & blend for a few seconds until smooth. Return to a clean saucepan.

4. Stir the cream into the saucepan. Heat through gently for 3-4 minutes, without boiling, until hot. Adjust the seasoning & add canderel to taste.

5. Meanwhile, lightly toast the nimble either in a toaster or under a preheated hot grill. Cut the bread into small cubes and keep warm.

6. Ladle the soup into warmed bowls and serve sprinkled with black pepper if liked, accompanied with the nimble croutons.

  
