Summer Tomato Soup

Yields: 12 servings
Ingredients:

1/2 c. olive oil 

4 c. of onions 

12 cloves garlic
2 ribs of celery 

2 carrots 

1/2 t. crushed red pepper 

8 lbs. very ripe tomatoes 

1 ½ c. water 

1/2 c. orange juice 

2 c. packed fresh basil leaves 

Salt and freshly ground black or white pepper
Recipe Steps: DAY ONE

1. Measure out all ingredients.
2. Chop onions.
3. Mince garlic.

4. Finely chop celery and carrots.

5. Chop tomatoes.

6. Rinse and dry basil leaves.

Recipe Steps: DAY TWO
1. In a stockpot heat 1/4 cup of the olive oil over medium heat.
2. Add the chopped onions, 2/3 of the minced garlic, the chopped celery and carrots and sauté until tender, 5 to 7 minutes, stirring occasionally.
3. Add the crushed red pepper and tomatoes and continue to cook, covered, until the tomatoes give up their liquid and begin to fall apart, about 15 minutes.
4. Add the water and orange juice and continue to cook, covered, until the tomatoes have completely broken up, about 15 minutes longer.
5. Season with salt and pepper, to taste. 

6. While the soup is cooking, combine the basil leaves, remaining 2 cloves of garlic, and remaining 1/4 cup of olive oil in a blender and process until very smooth. Season with salt and pepper to taste and refrigerate in container.
7. Cool soup and puree, in batches, in a blender.  Transfer soup to container.

Recipe Steps: DAY THREE

      1.  Remove the soup and return the pureed soup to a stockpot and reheat.
      2.  When ready to serve the soup, ladle into bowls and garnish with drizzles 
           of the basil-garlic puree.
