GERMAN TOMATO SOUP (Original Recipe | received)

2 |b plum tomatoes

1 medium chopped onion
1 stalk of chopped celery
2 cups chicken or vegetable broth
1 tbsp tomato paste

1 tbsp fresh basil

1 tsp pepper

1 tsp salt

1 clove of chopped garlic
1 tsp thyme

1 tsp sugar

Preparation:

Dip tomatoes in hot water and peel

Cut tomatoes into pieces and cook in the broth for 10 minutes
Add all other ingredients to the tomatoes and broth

Cook 30 minutes uncovered so your house will smell like tomato soup

Get a strainer and pot and strain mixture into pot —let some seeds go through — good for vitamins (DO NOT
THROW AWAY THE VEGETABLES IN THE STRAINER!)

Put the stuff in the strainer back into the pot and blend well.

After you've blended the tomatoes in the pot (use one of those hand held blenders) put the strained tomato
juice back into the pot.

Cook awhile longer and taste. Cook uncovered if you want it thicker. Add basil, salt and sugar to

taste. Red or chili peppers will give it a little kick.

Best served hot with a little sour cream “dollip” on top.

Can be doubled, tripled.
(How | make for canning)

Everything X 18

64c = 16qts chopped tomatoes
9c chopped onion

18 stalks of celery, chopped
36¢ chicken or veggie broth

1 cup tomato paste

1 ¢ fresh basil (or 1/3c dried)
Ya- 1/3 c pepper

Ya-1/3 c salt

18 cloves garlic, chopped
Ya-1/3 ¢ thyme (or 2Tbsp dried)
Ya-1/3 ¢ sugar



Wash and core tomatoes. Peel and chop onions. Wash, trim and chunk celery. Peel garlic. Add all to a big
stock pot and add little of the stock to get it going. Simmer, stirring occasionally, until all veggies are soft.
Run through a food mill and return to pot. Add remaining stock and rest of ingredients except paste. (If
using fresh herbs add just before canning) Simmer to almost desired consistency, add paste (and fresh
herbs, if using). Taste and adjust seasonings to suit your taste.

PC pints for 20 minutes or quarts for 25 minutes.



