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6 small tomatoes, quartered
6 cloves garlic
3 ounces tomato paste
2 cups pasta sauce
4 cups chicken broth
2 large carrots
1/2 teaspoon pepper
pinch of salt*
1 tablespoon Italian seasoning
1/2 teaspoon crushed red pepper

One of the mantras I had at the beginning of 2020 was
"waste less."  I thought I was wasting so much food
because with my groceries and Hannah and Jacob's
groceries intermingled and stuff getting pushed to
the back.  Um, turns out that still happens to me and I
live alone!

When I cleaned out my fridge yesterday I had six
small tomatoes (that I bought for a photo shoot and
never used) and about two cups of pasta sauce. 
 Tomato soup!  This is so easy, throw everything in a
stock pot, simmer for 45 minutes and puree with a
stick blender.  

Garnish with some Parmesan cheese and parsley.  

Put everything in a stock pot.  Simmer 45 minutes.  If
you don't have a stick blender (ask for one for the
holidays - they are under $20!) you can carefully add
the soup to a blender and blend.

*since there is salt in the broth, taste and salt after
it's cooked so it doesn't get too salty.

Follow my blog My Bizzy Kitchen

Follow my YouTube Channel

Follow my Instagram

I am a WW rebel and don't count
points for this soup other than
the Parmesan cheese. 😁

I just posted my brined turkey
breast recipe!  So good.  You
need four days before
Thanksgiving to prepare it -
mostly for defrosting.  Check out
that recipe here.
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