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Olga Berman’s Roasted Tomato & Dark Cherry Balsamico Soup 

prepared by Chef RJ Cooper  (Rogue 24)

Ingredients
9 medium sized ripe tomatoes, halved
salt & pepper
drizzle of avocado oil
2 tablespoons Dark Cherry Balsamico
sugar to taste
2 tablespoons half & half

Directions
1. Preheat the oven to 450.

2. In a bowl combine tomatoes with salt & pepper, a drizzle of avocado oil and the balsamic. Mix.

3. Line a cookie sheet with aluminum foil. Place tomato halves cut side up on the cookie sheet and drizzle with the remaining "marinade."

4. Roast tomatoes for about one hour.

5. Puree tomatoes (they will have enough liquid to turn into a soup) with half & half and a pinch (or more) of sugar. Adjust the flavor with salt & pepper.

Note 1: The soup will not be completely and perfectly smooth because of tomato seeds and skin. If you want a perfectly smooth soup, you'll have to remove those before roasting the tomatoes, or put the soup through a fine mesh. I did not think it'd be worth it.

Note 2: This recipe ends up making about 2 cups of soup. You can also use it as a base for pasta or pizza sauce. Of course you can add herbs, roasted garlic and onions, etc. I just wanted to keep the taste of the soup as tomato-ish as possible.
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