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CREMA DI POMODORO 
With Additions by the Copper Spices-D Lee Anderson
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 1/2 cups canned crushed tomatoes in puree (or whole tomatoes)
1/2 teaspoon dried oregano, crumbled-D Lee used 1 small sprig of rosemary, 2 sprigs fresh thyme( I tied them on a kitchen string and immersed in the soup, then I could easily remove the stalk before serving.)  In addition-4 springs fresh chopped basil, 1 leek chopped, ¼ bunch fresh parsley chopped finely ,and  1 t. celery seed.
3 to 4 cups water- D Lee-used(chicken stock)
1 cup heavy cream- D Lee- used evaporated milk or evap skim milk
1 cup sour cream –D Lee-can substitute low fat or non fat sour cream

Preheat oven to 350°F. Cut enough bread into 3/4-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.  (I used the immersion blender to): Finely chop carrots, celery, onion, and garlic. In a heavy 4- to 5-quart kettle cook chopped vegetables and garlic in oil with salt and pepper to taste over moderately low heat, stirring, until tender but not browned, about 10 minutes. Add wine and boil 3 minutes. Add tomatoes, oregano ( D Lee used 1 small sprig of rosemary, 2 sprigs fresh thyme( I tied them on a kitchen string and immersed in the soup, then I could easily remove the stalk before serving.)  In addition-4 springs fresh basil, 1 leek chopped, ¼ bunch fresh parsley chopped finely ,and  1 t. celery seed.), and 1 cup water(D Lee- or chicken stock) and simmer, uncovered, stirring occasionally, 20 minutes. Remove kettle from heat and whisk in heavy cream (D Lee used evaporated skim milk & low fat sour cream) sour cream. Cool soup 10 minutes (not necessary if using immersion blender). In a blender puree soup in batches (use caution when blending hot liquids), transferring as pureed to a large bowl. (Or if using your immersion blender-puree right in the pot no need to cool.)  Return soup to kettle and thin to desired consistency with remaining water (chicken stock or white wine may be substituted). Season soup with salt and pepper 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, serving 6 to 8.
Gourmet
January 1998


*D Lee’s additions-The Copper Spices 2005
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