TOMATO BISQUE

½
cup (1 stick) butter 

1 
cup chopped celery

1 
cup chopped onion

½
cup carrots

1/3
cup flour

1
28-ounce can whole tomatoes, drained

2 
teaspoons sugar

1 
teaspoon dried basil

1 
teaspoon dried marjoram

1 
bay leaf

4 
cups chicken stock

2 
cups heavy cream

½
teaspoon paprika

½
teaspoon curry powder
¼
teaspoon white pepper


Salt to taste

Melt butter in a large stockpot. Add celery, onion and carrots and saute until tender. Stir in flour. Cook 2 minutes, stirring constantly. 
Add tomatoes, sugar. basil, marjoram, bay leaf and chicken stock. Cover and simmer 30 minutes, stirring occasionally.
Discard bay leaf. Puree 1/3 of the mixture at a time in blender or food processor. Return to stockpot and add cream, paprika, curry powder and pepper. Stir to blend. Add salt to taste. Serve hot or cold. 
SERVES:  8 
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