 ROAST RED PEPPER SOUP 

20 ml olive oil 
½ onion 
pinch of fresh thyme 
1 bay leaf 
½ clove chopped garlic 
1 red chilli 
2 roasted red peppers - skinned, seeded and sliced 
50 gm plum tomatoes 
1 tsp tomato puree 
½ litre vegetable stock 
6 leaves fresh basil - ripped 
salt and pepper 
50 ml cream 
  

Heat olive oil in a saucepan, adding the onion, thyme, bay leaf, garlic and chilli. Cook gently for about 10 minutes - softening but not browning. 

Add the peppers and any of the roasting juices with the plum tomatoes, tomato puree and the stock. Simmer for 15 - 20 minutes. Liquidise the soup and sieve. 

Warm and add cream and fresh basil leaves - season to your taste! 

Serves 2. 

