Thai Tomato Soup
A change from the everyday, this soup will leave your stomach warm and your senses alive.
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Ingredients:
1 Tablespoon Extra Virgin Olive Oil 

1 medium chopped onion 

1 ½  Tablespoons minced fresh ginger

3 garlic cloves
1 ½ cup vegetable stock 
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1 (28oz) can organic diced tomatoes
1 tsp sugar 
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1 tsp of chili paste or dried chilies
1/3 cup light coconut milk 


Directions:
1.
Heat oil in a large saucepan over medium-high heat. Add onion; sauté 5 minutes or until tender. 

2.
Add ginger and garlic; sauté 2 minutes. 

3.
Add vegetable stock and tomatoes. Bring to a boil; reduce heat, and simmer 5 minutes. 

4.
Stir in sugar & chili paste. Remove from heat; let stand 5 minutes.

5.
Place one-half of tomato mixture in a blender; process until smooth. Pour pureed tomato mixture back into a sauce pan.  

6.
Stir in coconut milk; cook over medium heat 2 minutes or until thoroughly heated. 

Serve with lime wedges. 
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HEALTH FACTS


Olive Oil: Protects against colon cancer, anti-inflammatory, controls blood sugars


Garlic :  Beneficial for cardiovascular health & inhibits bacterial growth


Tomatoes: Organic tomatoes have 3x more lycopene (cancer fighter) than regular ones


Ginger:  Elliviates Gastrointestinal upset and nausea.


Chilies:  The capsasin in chilies reduce blood cholesterol, triglyceride levels and thins the blood.  It has also been known to stop the spread of prostate cancer. Also the heat from the chilies, increases your metabolism for more than 20min. after eaten.  
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