Creamy Tomato Soup

Preheat oven to 400 F

Large roasting pan

1 tbsp olive oil

6 ripe tomatoes cored and quartered

1 medium leek, white and light green part only, chopped

1 small onion, coarsely chopped

2 medium carrots, peeled and coarsely chopped

1 stalk celery including leaves, chopped

2 large cloves garlic, sliced

Salt & pepper

Pinch of freshly grated nutmeg

3 cups chicken or vegetable stock

1 cup table cream (18%)

1. Drizzle oil over bottom of a large shallow roasting pan. Add tomatoes, leek, onion, carrots, celery and garlic; season with salt & pepper and nutmeg. 

2. Roast, uncovered, in preheated oven, stirring often, for 1 ¼ hours or until vegetables are very tender, but not brown. 

3. Add 2 cups stock to pan; purée mixture in batches in a blender or food processor, until very smooth. Transfer soup to a large saucepan. 

4. Add cream and enough of the remaining stock to thin soup to desired consistency. Adjust seasoning with salt and pepper to taste. Heat until piping hot; do not let the soup boil or it may curdle. Ladle into warm bowls. 

