Tomato Carrot Soup

2 tablespoons oil

2 onions, chopped

1 lb. carrots, peeled, chopped

2 teaspoons curry powder

14 tomatoes, peeled, chopped coarsely

7 cup chicken broth

5 tablespoons fresh basil leaves (2 tablespoons dry)

Put oil in pot. Add onion and cook 5 minutes. Add carrots and curry powder. Cover and cook 20 minutes. Add chopped tomatoes and chicken broth to onions and carrots. Simmer for 20 minutes. Add ¼ basil and simmer 1 minute. Let cool and puree in blender.

Stir in remaining basil.

To skin tomatoes, blanch in boiling water for 30 seconds and then dip in cold water.

