Carrboro Farmers’ Market

MARKET SOUP

Featuring Farm Fresh Recipes from 6 Local Chefs!
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Baked Tomato Soup 

(Or what to do that week in August when

you suddenly have tons of ripe tomatoes)

From

Bill Smith

Crook’s Corner – Chapel Hill

This is a handy recipe when you have a bumper crop of tomatoes. It is great for a crowd and it freezes well.

In a large non-reactive roasting pan, place washed, hulled tomatoes. They needn’t be cut up, but you should remove any leaves or blemishes. You may use any kind of tomatoes. Put ten cloves of garlic for every five pounds of tomatoes. (Five pounds of tomatoes will make a shy gallon of soup depending on their juiciness.) On top, place a large bouquet of fresh basil tied with kitchen twine. Cover the pan tightly and bake at 350° until the tomatoes have collapsed, about an hour and twenty minutes. When they are cool enough to handle, puree the tomatoes along with all their juice, the garlic and the basil, minus its stems and the twine, (which will lift out easily). (If you plan to freeze the soup, stop here. Continue with the final seasoning when you thaw this base for use.) If the soup is to be served hot, simmer it for a few minutes with a few pinches of saffron. If it is to be cold, stir in the merest spec (2 tablespoons per gallon) of plain yogurt. In either case I stir in lots of fresh orange zest and I serve the soup with sides of fresh popcorn.
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