Cream of Italian Tomato Basil Soup

¼  cup butter or margarine

1 small onion chopped and sautéed

26 oz. Campbell’s Tomato Soup in the can (do not add water for this measurement)

1 pint. (2 cups) Half and Half 

1 pint (2 cups) milk

½ TBS Garlic powder

2 TBS Basil (dry) Yup!  2 tablespoons!

2 cans (about 15 oz. each) diced tomatoes (cooked – not fresh)

8 oz cream cheese (melted)

Sauté the onions in the butter or margarine.

Take the canned tomatoes and decide if you want the chunks smaller.  I usually put the tomatoes in the blender or food processor and let them get finer.  I do not suggest making the tomatoes too smooth/fine.

Add the tomato soup (no water), tomatoes, half and half, milk, and seasonings to a 5 qt. pot and heat this up on medium.  You do not want the soup to boil – just bubble a little.

Simmer this for about 10-15 minutes.

Put the cream cheese in a bowl and heat it in the microwave until it is soft.

Add the cream cheese to the soup and use a whisk to mix it in well.  You can eat it whenever you like after the cream cheese is mixed in.

Note:  A friend of mine likes the soup with noodles in it.  It makes it like Baked Ziti (sort of).
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