INGREDIENTS:
-1 Bbuuu onion
-4 gocbic cloves
"l_ or 3 ca.rnf's
- cherrq temates
- o boch of "..qk basii

-y can of winle, pected hmatoes z
-4 Ths better (17,24
A cop ,j chicher botta E
" eop o hadf « half
-2 Tbs balsamic V"""a
- T Ths dred basil
<y Tos red prppec plales
-1 gaj 'l“‘f—

- Salt™+ Pepper

STEP THREE: © 7?7

Over low heod, combina_ tua
conned tomatoes , clicleen broth,
hol® and holp, and one
tablespoon o} fle balsamic vfnesm

e the backe od a spoon te
cruslh pp tlae hmatges as fue
\A‘c\’\z}a stmmers.

&8
STEP FOUK: Combiru.. Hoe ti.:‘,qi(ls

Pove tue blended Tmato mixture. bocl it
fus pot witn the canned tomats mixtore .

Simmer ovee low Weak 4oc 20-30 minutes witia

a b added " Plavor (don -
auj \ﬂ.x»ﬁr ‘f,-r 5 + '30 m):k

?{a,\ W e omd thnw i awa-3 ot e

STEP FIVE: Glornish b derve

Whan Hre Sevp 13 done, top  witty trn basi|
leaves and & drizate DS pal samic V;Mayr‘.

SERNING
SUAMESTION®
Tastes surprisiagl
reat w"‘hﬁ cb\-!)‘j
?ef+wu— Dernine's
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STEP ONE: Sants tre freshe wbmam%s

Dies. fae omion, qurlic, and fne carrmls as smaM o3
you ean [buk don't olosess becavse (Fis alA 3»“\3"\
fae blendec Aater Mj\daj\,

Melt twe butter In 2
a pot over medium
heat with T dned A
basil red peppes :
‘lalu.s, and Th2 e
SM**PQ'PPU: | = K7
Sewke g diead redienky amd the charcy hematees
(degr whie) unti [ s8¢t obout 10 minoles, Throw & faus
eslh basil leaves in thare. Lot ma lenew (‘8 304\:L
ower aeard og a perfumae that smalls e tlus.

STEP TwO: Blend

Put wver h:.i»«} M a blender and
puree  dnhl “smootta.

lf su're Qs;{\z & Nu{r.’bu\(l‘\',
gve's & PoSsi Tuby fhat fee
very hot liquid codld olse be
andze a Lt o§ pressvre and
Yaak when yin opur it T may
q Qk‘:ln&- uS& o toweld o cover'
Ha Aid or just U):_e Ufe on Haa
ed i ov're ke “Me and
| W?f]dsmair 311- born<ed ¥
soup thaw do "-"3 I&W“u‘j'



