SUMMERY TOMATO SOUP WITH DILL

INGREDIENTS:

2 TBS OLIVE OIL

2 LARGE ONIONS, SLICED FINELY 

2 LARGE CLOVES GARLIC, CRUSHED

BUNCH OF FRESH DILL, CHOPPED

3 PINTS (1.75 L) VEGETABLE STOCK

1 TSP GROUND ALLSPICE (OPTIONAL)

1 X 1½ LB (750G) CAN TOMATOES, 


OR SAME WEIGHT FRESH  TOMATOES, SKINNED AND CHOPPED

PINCH OF SUGAR (OPTIONAL)

SEA SALT AND FRESHLY GROUND BLACK PEPPER

FINELY GRATED RIND OF ½ ORANGE

4 FL OZ (125 ML) SOURED CREAM (OPTIONAL)

SPRIGS OF FRESH DILL TO GARNISH

METHOD:

Heat the oil in a saucepan and stir in the onions.  

Cover and cook gently for 10 minutes, stirring occasionally, until completely soft and sweet.  

Add the garlic and cook, covered, for a further 5 minutes. 

Stir in half of the dill and cook, uncovered, for 3-4 minutes longer.  

Pour in the vegetable stock and add the canned tomatoes with their juice or the chopped fresh tomatoes, the optional allspice and sugar.  

Season with salt and pepper  

Bring to the boil and leave to simmer gently for 35-40 minutes.  

Add the orange rind.  

Remove from the heat and allow to cook slightly.  

Puree the soup, in batches, in a blender or food processor until it is quite smooth.  

Add the remaining dill.  

Return it to the pan, unless serving cold, and heat through very gently for 5 minutes.  

Correct seasoning and serve (with dollop of soured cream if required) and garnish with a sprig of dill.

