Tomatoes shonld be I']PBIIM at rooim m:uparatu.m
Store in the fridge once fully ripe — they will
keep for several days onoce ripe.

Tomatoes come 1o all EII.B.PEB, glzes and colours —
not just redl

Fmall Fwest derTy tomskoes aTe great for paoked
lunehss ool on alswers oo e barbeoms.

Flum tomstess ors best ooolied ns they are very feshy
anid make Hich s,

Balnd tomatboss are Tirm and ssily slioed o segmenied
ani put in somhwidhes o Liven up cheess or meat
fillngs.

Baalstsak tomatoss ors Ings and good shufled amd
bk or hinlwed and grilled.

Tomstoss and freoh basil are s olasss combinstion (snd
150 benefit from being growm logether ko).




Temato Baup BaTvea
Praparation ard cooking time: about 40 minbs 4

or bam
_1-2 teesponns Woncester sawce

Mathod

_  Pael and chop the onfon.

_  Hsat the ol in & ssocspan over medinm hent. Add
the ondons ool eool slowly, stering. notil starting
to tum galdan

_  Chop ths tomatess noel add b Hhe enlon. Cook for
% mimitss unkl soft.

_  Afd the skook cubse, herbs ond sesonings and Teoml
{11/ phuts) boding watar.

_ Blmmsr genily, covered, for about 10- 18 minmtes.

_  Berve wiih fresh crusty bresd for te-tims et

Variations:

_ I you hiws a bit of lebiaos, oF other green leaf vegetabls,
Fou oan add this to the soup fmsly shreddad befoTe
adding the wmtsr

_  Try liguidising with blandser for & smookh soup and
sarva With swirl of yoghnurt or oréms fraichs.

_  Try using Aiffarsmt stook cubss for o ohangs.

_  Add diffstent herbs or molde o baykat oo,

NHS € DINIYYROH Toe Bittead Ermscrsrant lahecrk
g e b for anptjing s nbormion



