Scrumptious Tomato Soup

Ingredients (Serves 6)

25g margarine or butter
2 leftover rashes of bacon or ham cut into small pieces

500ml stock (chicken or vegetable, stock can be made by boiling the leftovers from a chicken, cover with water and simmer for a couple of hours or from a stock cube)

1 leftover carrot

1 leftover onion

1 leftover potato or sweet potato

2 sticks of celery

450g tomatoes or tinned tomatoes

1 tablespoon tomato puree

Any leftover herbs (optional)

Sugar

Method
1. Melt margarine or butter in a pan, add vegetables and ham/bacon and cook for 5 minutes

2. Add tomatoes, tomato puree, sugar, stock and herbs

3. Bring to the boil and simmer for 40 minutes

4. Season with salt if required

5. Mash or puree to make a smooth soup

Add a little cream to suit your taste

