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Rosemary Laweler’s  Cream of Tomato Soup with Seafood prepared by Chef Kaz Okochi

Homemade Stewed Tomatoes with Fresh Basil:

4 cups peeled and seeded ripe tomatoes, in large chunks or halves

½ onion, minced

2 stalks celery, chopped, leaves and all

¼ teaspoon celery seed

1 bay leaf

2 whole cloves

1 ½ teaspoons salt

¼ teaspoon pepper

6 chopped fresh basil leaves

Place all ingredients in small saucepan and cook uncovered, stirring frequently, 15 minutes. Remove whole cloves and bay leaf. Nice, simple accompaniment to grilled chicken and corn on the cob. Freezes well, and will taste summer fresh when used in mid-winter.

Cream of Tomato Soup with Seafood:

1 ear fresh corn

1 batch Homemade Stewed Tomatoes

¼ cup butter

Scant ½ cup flour

4 cups light cream or half-n-half

¼ cup grated parmesan cheese

1 – 2 cups seafood of choice – crabmeat, lobster chunks, or jumbo shrimp 

Fresh basil leaves, cut in strips, for garnish

Strip the kernels from the ear of corn and reserve. Cut the cob in chunks and add to batch

of stewed tomatoes (fresh or thawed) in a large saucepan. Gently simmer 10 minutes,

stirring almost constantly. Remove cob and puree tomatoes, set aside.

Melt butter in a medium soup pot. Add flour and stir constantly with a whisk

until flour and butter are well combined and just beginning to change color.

Add cream and continue stirring with a whisk until cream sauce is thick and smooth.

Add pureed tomatoes and parmesan cheese and stir until well blended.

Add reserved corn kernels and desired seafood, cook over medium heat stirring almost

constantly until seafood is cooked through. (Time varies depending on seafood choice.)

Serve immediately, garnishing each bowl with a toss of sliced basil leaves. [image: image3.jpg]>
& Sushi Bistro




