
SPICE OF THE MONTH CLUB: 
LAVENDER

TOMATO
SOUP WITH
LAVENDER

SERVINGS: 2
TOTAL TIME: 25 MINS

INGREDIENTS
1 tablespoon ol ive oi l
1 medium sized onion
1 clove garl ic
1 tablespoon dried
lavender
3 tablespoon bunches
fresh sage or 1
tablespoon dried sage
2 teaspoon Harissa
paste
5 oz vegetable stock
3 big tomatoes,
chopped
1 teaspoon sugar
salt
pepper

From HappyKitchen.Rocks

DIRECTIONS
In a pot,  heat the ol ive oi l  and
add chopped onion and garl ic
in i t .
Separate the lavender leaves,
chop them and then add them
to the pot together with one
half  of  lavender f lowers.
Add chopped sage leaves or
dried sage to the pot.
Add one teaspoon of Harissa
paste,  tomatoes and
vegetable stock.
Add sugar,  a pinch of salt  and
pepper,  cover with the l id,
and let  boi l  for about 15 min.
Add the rest of  Harissa paste,
lavender f lowers,  and season
to taste.
Blend to preferred texture.
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https://www.amazon.com/gp/product/B004ZK4642/ref=as_li_tl?ie=UTF8&camp=1789&creative=9325&creativeASIN=B004ZK4642&linkCode=as2&tag=httphappykroc-20&linkId=bfdba18f7e17bd448eca68bbe044e1ff

