
Saute a chopped onion in olive oil until soft.  Add 5 cups whole canned tomatoes 
(usually about 3 medium sized cans).  Add 3 cups chicken broth.  Let simmer for a few 
minutes.  Add 1 cup pesto. Blend in blender, food processor, or use stick immersion 
blender to blend until smooth.  Return to pot and add 1 1/2 cups cream.  Heat and add 
salt and pepper to taste.

Rustic Bread

3 cups bread flour (or plain flour)
3/4 t. yeast
1 1/2 t. salt

Mix above ingredients in large bowl.  If you want to season your bread this is the time to 
add spices.  I often add italian spices to mine.  

In a measuring cup, measure 1 1/2 cups water (not too hot).  Add 1/2 t. red wine vinegar 
to the water and pour into the dry ingredients.  Mix until flour is incorporated.  The 
dough will be very stiff and shaggy.  Cover bowl with plastic wrap.  Let dough rest on 
counter for at least 12 hours - 18 hours.  I often leave mine for up to 24 hours, with no 
problem.   When the surface is dotted with bubbles, the dough is ready.  

After the 12- 18 hour rest, place dough on well floured work surface and sprinkle dough 
with light dusting of flour.  Gently knead 7 to 8 times working in some flour until it is 
smooth.   Spray a second bowl with a non stick spray.  Transfer dough to oiled bowl with 
dough seam side down.  Cover and let rise until is has doubled in size and does not 
readily spring back when poked with a finger - about 2 hours.  

After dough has been rising for about 1 1/2 hours, preheat oven to 435- 450 degrees for 
30 minutes with covered pot IN oven.  Oven and pot should be screaming HOT.  Pot 
should be at least 4-8 qt. heavy pot with lid (such as a cast iron dutch oven).

When dough has risen for the allotted time, carefully remove HOT pan from oven.  Turn 
dough over into hot pot.  Cover with lid and bake for 27 minutes.  Uncover and continue 
baking for an additional 6-10 minutes or until browned.  Cool on wire rack before cutting.

* I’m going to try this sweet variation over the holidays.  Adding 1 1/4 t. cinnamon, 1/2 
cup craisins, 1/2 cup almonds ( or other nut).  It says you need to add 1/4 t. more 
yeast and a little more water.

* You could start this on a Friday afternoon and then bake on a Saturday.  I make about 
one loaf a week now and if we don’t need it, I put in the freezer.  It freezes beautifully 
and just needs to be reheated before serving.

Tomato Pesto Soup


