Creamy Vegan Tomato Soup (GF)
This Creamy Vegan Tomato Soup is rich and indulgent, full of flavour and warming and comforting!

Ingredients
· 1 tablespoon oil (olive, rapeseed or vegetable)
· 1 onion, diced
· 2 cloves garlic, minced
· 1 celery stick, diced
· 1 carrot, peeled and diced
· 1 teaspoon sweet paprika
· 400 g (14oz) tin of tomatoes
· 100 g (2/3 cup) raw cashew nuts
· 1 vegetable stock cube (ensure gluten-free if necessary)
· 1 teaspoon dried oregano
· Salt + pepper, to taste
· 2 tablespoons nutritional yeast (optional)
· Pinch cayenne chilli pepper, to taste (optional)
Instructions
· Heat up the oil in a saucepan and add onion, garlic, celery and carrot once hot
· Fry for around 15 minutes until soft
· Add the paprika, tinned tomatoes, cashew nuts, stock cube, oregano, salt + pepper and 600ml (2 1/2 cups) water (and nutritional yeast and chilli if using)
· Bring to the boil then turn down heat and simmer for around 20 minutes
· Turn off heat and use a hand-held stick blender, food processor or blender to whizz until completely smooth - add more water if it's too thick, taste and adjust seasonings if necessary
· Keeps well covered in the fridge for up to a few days and freezes well too

