tomato basil PARMESAN bisque
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This velvety roasted tomato soup with a touch of cream has always been a family favorite!

Perfect on a cold winter night, topped with homemade garlic butter croutons and served with a melty grilled cheese sandwich on the side!  
INGREDIENTS:

4 tablespoons butter
1 medium onion

4 medium carrots
4 celery ribs
3 garlic cloves

¼ cup all-purpose flour

4 cups chicken broth

2 (14-oz.) cans fire-roasted diced tomatoes (drained)
1/4 cup packed fresh basil or 1 tablespoon dried basil

1 tablespoon fresh oregano or 1 teaspoon dried oregano 

½ teaspoon dried parsley

1 bay leaf

3 tablespoons tomato paste

2 teaspoons sugar

¼ teaspoon allspice

2 cups heavy cream or half & half
2 tablespoons dry sherry (optional)

1 teaspoon salt

½ teaspoon fresh ground black pepper

1 cup freshly grated Parmesan cheese

GARNISH WITH:

Parmesan Cheese, freshly grated

Garlic or cheese croutons
Fresh basil, chopped
HOW I MAKE THIS:
1. Place celery, carrots, onion and garlic in a food processor and pulse until finely minced (or mince by hand with a sharp knife).

2. In a large Dutch oven or soup pot, heat the butter over medium-high heat.  Add onions, carrots and celery and saute until the vegetables are just beginning to turn tender, about 4 minutes.  Add garlic and saute for 1 additional minute.  
3. Sprinkle the flour over the vegetables and stir constantly over low heat for 1 minute.  Add chicken broth slowly, stirring constantly.  Add drained fire roasted tomatoes, tomato paste, basil, oregano, parsley, sugar, allspice, bay leaf, salt and pepper to taste.  Bring mixture to a boil, then reduce heat to medium-low and simmer for about 15 minutes, or until the vegetables are tender.

4. At this point, you’ve got three options:

· For a chunkier soup, leave it as is.

· For a slightly chunkier tomato basil, use an immersion blender directly in the pan  and puree until desired consistency is reached.  

· For a smooth soup, transfer the soup to a blender in batches and puree until smooth (don’t fill your blender more than half way at a time and make sure to let any steam escape so that the top doesn’t explode off the top of your blender); repeat as necessary and return to pan.  

5. Over low heat, slowly add half & half or heavy cream, parmesan cheese and sherry (sherry is optional, but it will really ramp up the flavor of the soup), and cook uncovered for about 10 minutes, or until the soup is just heated through, stirring frequently.  
6. Ladle soup into individual bowls and serve warm with freshly grated parmesan cheese, garlic or cheese croutons and chopped basil.  
YIELD:  6-8 servings
NOTE:  Soup will thicken as it cools; add additional chicken broth or half & half to thin if necessary or when reheating.
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