CREAMY roasted tomato basil soup (slow cooker)
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One of my favorite things to make is a warm and creamy slow cooker soup.  Easy to make, slow simmered for hours, and perfect flavor – homemade is ALWAYS best!  
The roasted tomatoes add so much flavor!
INGREDIENTS:

1-3/4 cups sliced or diced carrots (about 4 medium)
1-3/4 cups diced yellow onion (about 1 large)

2 tablespoons olive oil

4-6 cloves garlic, minced

2 (15 oz.) cans fire roasted tomatoes

1 (15 oz.) can petite diced tomatoes

1 (15 oz.) can tomato sauce

1 (32 oz.) container chicken broth or vegetable broth

½ cup chopped fresh basil, plus more for garnish

2 bay leaves

2 tablespoons granulated sugar

Salt and freshly ground black pepper

2 cups heavy cream
OPTIONAL SERVE WITH:
Fresh chopped basil

Fresh grated Parmesan cheese

Garlic-Parmesan croutons
HOW I MAKE THIS:

1. Heat olive oil in a large skillet over medium-high heat. Add carrots and onions and saute for 3-4 minutes, add garlic and saute 1 minute longer.  Pour mixture into a large 6-quart slow cooker.
2. Add fire roasted tomatoes, petite diced tomatoes, tomato sauce, chicken/vegetable broth, sugar and all spices.  Stir and season with salt and pepper to taste. 

3. Cover slow cooker and cook on LOW for 6-7 hours or HIGH for 2-3 hours.

4. Remove bay leaves.  Puree mixture well with an emulsion blender (or carefully in small batches in a blender – holding the lid on firmly so that it doesn’t explode off the top from the hot mixture).  Puree to your desired consistency – a little bit chunkier or smoother to your preference.

5. I usually warm the cream up and serve on the side, so that folks can add as much cream to make their soup as “creamy” as they like.  If you want to go ahead and just add the heavy cream to the entire soup mixture, that works too and saves some time – but you won’t have the fun of pouring the cream in drizzled loops in the soup!
YIELD:  8-10 servings
NOTES:  If you want to prepare this soup ahead of time and freeze, DO NOT add the heavy cream until after you have defrosted and warmed up – this will keep the cream from separating.  
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