
Tomato Soup 

2 cans of diced tomatoes


¼ cup of butter


½ cup of chopped red onions


2 minced garlic cloves


6 tbsp of all-purpose flour


1 carton of chicken broth


Grated parmesan cheese


Place the tomatoes in a blender and process until       
you get a puree.


Heat the butter on medium heat on saucepan


Add onions to the saucepan, cook until they’re 
tender, then add garlic and cook for 1 additional 
minute


Remove the mixture from the heat, add the flour, 
and stir until it smoothens. Return mixture to heat 
and cook for one more minute, before adding 
broth.


Finally, add the tomato puree, and leave until it 
boils.


Reduce the heat and let the soup simmer for 
about 20 mins, sprinkle with parmesan, then 
serve 


Prep time: 30 min

Serves: 8


