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Warm Up for Winter Wlth RED Welcome to IreviewUread!

I’m Shi Hui a Blogger,

GOLD FROM EU ROPE . Youtuber, Writer, Editor,

and Author based in

EXCELLENCE IN EU Singapore. | blog about

Beauty, Lifestyle, Travel,
PRESERVED TO MATO ES and DlY-related topics.
Learn more about me
here.
Tokyo - 12 January 2024. Your new favourite tomato soup recipe irevieCV\?uanaC(;gi@Zer;ea:il.com

made with European canned tomatoes.

NAPLES, ltaly, Jan. 12, 2024 /PRNewswire/ -- In winter, when a _
steaming bowl of tomato soup is just what you want, fresh f \%)
tomatoes are not always available. But even when tomatoes are

not in season, you can still make this easy soup thanks to one “ g

special ingredient: canned tomatoes.
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Our tomatoes are picked at their peak of ripeness, full of
Mediterranean sunshine and utterly delicious. But while many
foods are at their best eaten raw and fresh, tomatoes provide a

higher level of lycopene — a protective antioxidant - when
canned than when raw.

This easy soup recipe combines organic canned tomatoes with a CATEGORIES
classic base of sautéed vegetables to create layers of flavour. Boaut
eau
Caramelising the tomato paste gives a wonderful depth to your Y
soup- Lifestyle
Easy Tomato Soup: Serves: 6-8
DIY & Journals

Ingredients:

Vlogs & Thoughts
1 large yellow or white onion, roughly chopped

Travel
3 large carrots, peeled and roughly chopped

2 celery sticks, roughly chopped

DISCOUNTS

70ml extra-virgin olive oil, plus more to serve
1 1/2 tbsp salt
2 tbsp tomato paste

2 X 400g cans whole peeled tomatoes in juice, undrained

600ml water ]

Get§8 Off,

Sunga=D Fﬂ IRURSOFF
1/2 tsp granulated sugar P= " =
1 tsp ground black pepper

pinch of chilli flakes (optional)
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Directions:

1. In a food processor, pulse the onion, carrot and celery until a
coarse paste forms.

2. Heat the oil in a large saucepan over medium high heat until
hot; add the vegetable paste mixture and the salt. Cook, stirring
frequently, until the mixture is golden brown - about 10 minutes.

3. Reduce the heat to medium. Add the tomato paste and cook,
stirring for 2 minutes.

4. Stir in the canned tomatoes and water. Bring to a simmer and
cook for 10 minutes or until the tomatoes start to break down.

5. Add the black pepper, sugar and chilli flakes (if using), and stir

well, using a wooden spoon to crush the tomatoes. Cook for 20
more minutes, continuing to crush the whole tomatoes. Adjust

seasoning.

6. Transfer the tomato mixture to a blender and process until
smooth. (Or process in the pan using a stick blender.)

7. Garnish with fresh basil if you wish, a drizzle of olive oil and

serve.
Enjoy. It's from Europe!
Discover more:

https://www.redgoldfromeurope.jp/
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SINGAPORE

BEAUTY BLOGGER
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View original content:https://www.prnewswire.com/apac/news-
releases/warm-up-for-winter-with-red-gold-from-europe-
excellence-in-eu-preserved-tomatoes-302031715.html

SOURCE Red Gold from Europe
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You've reached the end of the post. You've read
my thoughts, you've seen my dramatic moments,
you know how | think. The bond has already
been created, we might as well be friends. Just
you and me. No one else included. Now that
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