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Smoked Tomato Soup with Smoked Striped Bass
YIELD: 2 QTS.



Ingredient



Amount

Plum tomatoes, fresh or canned
1 -1/2
lbs.

Method for the Smoked Tomatoes

1.
Cut tomatoes in half lengthwise and place flat side down on a sheet rack.(**Use canned Italian plum tomatoes if fresh are unavailable!)

2.
Place 12 charcoal briquettes in bottom of a grill (or smoker unit) and light until red and glowing. Let burn gray in color.

3.
 Place rack of tomatoes on a sheet tray, place as far from coals as possible)

4.
Place a handful of  lightly dampened hickory(or oak) chips on coals and cover with lid.

5.
Smoke for 30 – 45 minutes, adding hickory chips(or oak) as necessary to keep the smoke going. Remove from grill. Cool and peel tomatoes (if using fresh).

Soup:

                          Ingredient
  
Amount 

Oil, canola
4
Tbsp.

Bacon, minced
2
strips

Onions, small dice
4
oz. (1 ea. medium)
Celery, small dice
2
stalks
Carrots, small dice
2
oz. (1 ea. medium)
Garlic, minced
1
Tbsp.

All–purpose flour
2
ozs.

Chicken stock, hot
1 -1/2
qts.

Tomato puree
12
ozs.

Tomato paste
1
Tbsp.

Sachet:  Basil & Oregano, dry(1/4 tsp)
   peppercorns and bay leaves (2)
1
ea.

Heavy ceam, scalded
1 -1/2
cups

Salt, F.G.W.P.

t.t.

Method for the Smoked Tomato Soup
1.
Gently render bacon in oil until it is barely turning golden.

2.
Add onions, celery, carrots, and garlic in oil, sweat until translucent and aromatic.

3.
Add flour, stir to smooth paste, cook gently 2-3 mins.

4.
Add Chicken stock in stages, stirring to prevent lumps (wait for soup to thicken before adding each addition).

5.
Add all tomato products and sachet, bring to simmer, cook gently 30-45 minutes. Stir often!
3.
Remove sachet, puree in blender until smooth. Adjust consistency with chicken stock. 
4. 
Add hot cream, adjust seasoning with salt and pepper.

5.
Sprinkle a generous amount of  Ziffy’s Hot - Smoked Striper pieces into each hot soup cup or bowl with fresh basil and oregano (at service). Pour soup over garnish. 

6.
Top soup with additional herbs. Serve
* The recipe for Ziffy’s ‘Hot Smoked Striped Bass’ can be found in the Appetizer section!
