Cream of Tomato Soup

Serves four

	1 Tbs. Butter
	½ tsp. Dried rosemary
	3 Tbs. Dry sherry

	1 ½ cups chopped onion
	½ tsp. Dried basil
	¼ tsp. Honey

	1 large clove crushed garlic
	Freshly-ground black pepper
	4 oz. Cream cheese

	½ tsp. Salt
	3 ½ cups cooked tomatoes

(2 15 oz. Cans)
	Fresh parsley


1. In a saucepan or kettle, cook the onions and garlic in the butter with the salt until the onions are soft and translucent.  Add the herbs and pepper, and sauté a few minutes more.

2. Add tomatoes, sherry, and honey.  Cover and simmer 30-40 minutes. Note: The purpose of the honey is to neutralize the acidity of the tomatoes in case you wondered.

3. Cut the cream cheese into small cubes and add these to the hot soup.  Continue cooking and stir until smooth (the cheese will take a little while to melt thoroughly).

4. Serve topped with freshly chopped parsley.

