Tomato Soup

Ingredients
· ¼ cup olive oil
· 2 garlic cloves, minced
· 4 cups cherry tomatoes, halved 
· 2 sticks celery, very finely chopped
· 2 carrots, grated
· 1 Tbs tomato paste
· 1 teaspoon salt
· 1 Tbs sugar
· ½ teaspoon ground black pepper
· 1 Tbs balsamic vinegar
· 1 cup vegetable or chicken stock 
· 2 Tbs finely chopped parsley leaves
· 1 Tbs finely chopped oregano leaves
· 1 Tbs fresh thyme leaves
· ¼ cup lightly packed fresh basil leaves, finely chopped
· ½ cup milk of choice (we used rice milk)

Method
1. Place olive oil and garlic into a large saucepan. Cook over medium heat for 1 minute. 

2. Add cherry tomatoes, carrot, celery, salt, pepper, balsamic and stock and cook, stirring occasionally until cherry tomatoes have completely burst and celery and carrot are soft. 

3. Turn down heat to low and cook down into a thick soup (this will take about 1 – 1.5 hours)

4. Once thick, stir through all other ingredients and cook for 1-2 minutes.

5. Carefully transfer soup to a bowl and blend with a stick blender until as smooth as possible. Add boiling water until you achieve a consistency you like.


