CREMA DI POMODORO

Cream of Tomato Soup
Chalet Etoile

about 1 loaf Italian or
French bread

2 carrots

2 celery ribs

1 medium onion

3 garlic cloves

3 tablespoons olive oil

1 cup dry white wine

4% cups canned crushed
tomatoes in purée

Y2 teaspoon dried oregano,
crumbled

3 to 4 cups water

1 cup heavy cream

1 cup sour cream

Preheat oven to 350° F.

Cut enough bread into %-inch cubes
to measure about 3 cups and arrange in
one layer in a shallow baking pan. Toast
bread in middle of oven until golden and
crisp, 10 to 15 minutes.

Finely chop carrots, celery, onion, and
garlic. In a heavy 4- to S-quart kettle
cook chopped vegetables and garlic in oil
with salt and pepper to taste over moder;
ately low heat, stirring, until tender but
not browned, about 10 minutes. Add
wine and boil 3 minutes. Add tomatoes,
oregano, and | cup water and simmer,
uncovered, stirring occasionally, 20 min-
utes. Remove kettle from heat and whisk
in heavy cream and sour cream. Cool
soup 10 minutes. In a blender purée soup

in batches (use caution when blending
hot liquids), transferring as puréed to a
large bowl. Return soup to kettle and
thin to desired consistency with remain-
ing water. Season soup with salt and pep-
per and heat over moderate heat, stirring,
until heated through (do not let boil).

Serve soup ladled over croutons in
large bowls. Makes about 11 cups, serv-
ing 610 8.

I would very much appreciate it if you

could obtain the recipe for the chocolate

truffle cake that is served at Food Lovers

American Café in Fort Lauderdale. It
is fabulous!
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