
Simplicity in itself

OPTIONAL EXTRAS

• Bay leaves 

• Cream

• Basil for garnish

METHOD

1. Add 2 tbsps of oil into a pot/pan and heat 
over a low heat.

2. Once heated, add the onion, carrot 
and celery and mix together. Cook the 
vegetables until they’re soft and have 
a bit of colour. Do this for 10 minutes, 
stirring occasionally.

3. Add 1 tbsp of tomato puree, stir until 
vegetables are red. Add chopped 
tomatoes, sprinkle a pinch of sugar 
and black pepper and add bay leaves 
(optional).

4. Cover the pot/pan and let the tomatoes 
stew over a low heat for 10 minutes, or 
until they shrink in the pan.

5. Slowly pour two pints of hot vegetable 
stock, stirring to mix with the vegetables.

6. Turn the heat up and wait until 
everything is bubbling, then turn the heat 
down and cook for 25 minutes, stirring 
occasionally.

7. Remove the pot/pan from the stove and 
stand for a few minutes with the lid off. 
(Remember to remove the bay leaves).

8. Pour the soup into your blender and blitz 
until the soup is smooth. Repeat with 
remaining soup.

9. Pour into bowl and serve with some 
cream (optional).

Tomato Soup

YOU WILL NEED

• 6-8 ripe tomatoes

• 1tbsp of tomato puree

• 1 x medium onion 

• 1 x carrot

• 1 x celery stick

• 1 x garlic clove

• 2 tbsps of oil (whetever oil you have  
in the cupboard)

• Salt and pepper - to taste

• 2 x bay leaves 

• 2 vegatable stock cubes

PREP

• Wash and cut the tomatoes.

• Peel one medium onion and one carrot 
and chop them into small pieces. 

• Chop one celery stick, roughly the same 
size as the onion and carrots.

• Take your garlic and finely mince.

• Mix stock cubes with 2 pints of hot water.


