Tomato Bisque

Serves  4 - 6 
4 tablespoons butter

1 large yellow onion, medium julienne

6 ea. Garlic cloves 

1 tsp. Dried thyme leaves 

1/4 cup tomato paste 

1# 14oz can of diced tomatoes

3 cups chicken stock

2 cups heavy cream 

salt to taste 

½ tsp. Ground white pepper
1.  In heavy bottom pot, melt butter.

2.  Sweat onions and garlic over medium heat, about five minutes.  Do not brown

3.  Add tomatoes and tomato paste.  Bring to simmer.

4.  Add chicken stock, thyme and cream, bring to simmer, cook for 15 minutes.

5.  Remove from heat.

6A:  Use immersion blender and puree soup.

Or

6B:  Let cool until able to put into blender.  Be careful, do not fill over half full, remove center plug, drape towel over blender.  Start on a low setting.

7.  Adjust seasonings with salt and pepper.

