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TOMATO CONSOMMÉ

© Marieke Brugman

3 kgs (6lbs) sun-ripened, very ripe red tomatoes

6 sun-dried tomatoes

20 basil leaves

3 stalks lemon grass

large nugget ginger

2 ribs celery

2 diced carrots

1-3 chillies

4 kaffir lime leaves

stalk and root end from 1 bunch coriander

2 linden tea bags

salt, sugar and pepper to taste

Combine all the above ingredients, in batches, in a food processor and process until pulpy. Place in a large pot and bring to a low simmer for 30 minutes. 
Turn off the heat and allow to infuse 30 minutes. 
Tip the lot into a large colander lined with a double layer of muslin, and set over a large pot. Allow to drain through without exerting any pressure on the tomato pulp. If weather conditions permit, this can be left overnight.

The consommé needs to be checked for seasoning.

The consommé can be reheated and served with poached seafood such as oysters, mussels or prawns and garnished with snipped chives or fresh caviar.

It can also be lightly jellied.

To jelly the consommé, measure the liquid and allow 1 leaf of gelatin for each 100mls of liquid. Soften the gelatin leaves in cold water, strain and add to some hot consommé, return to the remaining consommé and whisk to combine thoroughly.

The consommé can be poured into shallow European style soup plates and put in the fridge to set.

Or poured into little shot glasses and garnished with a teaspoon of concentrated fresh tomato concasse and caviar.






