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I SERVES 4

This September soup is ftushed with the cotors of early fatt. ln addition to their attractive appearance, the

yettow-gold hues signify more sweetness in the peppers and less acidity in the tomatoes, making a soup with

a softer flavor than if it were made with the green peppers and red tomatoes bought, perhaps, a few weeks ear-

tier. lf you have thick, meaty peppers and the time to grill them first, they'll make the soup stightty smoky and

silky textured. Otherwise, just chop them with the skins on. Smoked Spanish paprika ( piment6n de IaVera) will

also give the soup a hint of smoke.

1 pound yellow or orange tomatoes

14 cup white rice

sea salt and freshty ground PePPer

1 onion

2 garlic cloves

3 yetlow or orange bell peppers

2 tablespoons olive oil

pinch saffron threads

1 bay leaf

2 thyme sprigs, leaves plucked from

the stems

1 teaspoon sweet paprika or

1Z teaspoon smoked Spanish

paprika

1 tablespoon tomato Paste

1 quartVegetable Stock, Page 385,

chicken stock, or water

slivered opat basiI or chopped

marjoram and parsley

for garnish

:. Bring2 quartswaterto a boi[. Slice an X atthe base of each tomato.

P[unge them, 2 at a time, into the water for about ']0 seconds, then

remove and set aside. Add the rice and % teaspoon salt to the wa-

ter, lower the heat to simmer, and cook until the rice is tender,

about 12 minutes. Drain.

;i. Chop the onion. Mince the garlic with a pinch of salt untiI mushy

Dice the peppers into sma[[ squares, removing the seeds and mem-

branes first.You should have about 2 cups. Pee[ and seed the toma-

toes, reserving the juice, then dice the wa[[s and mince the cores.

1. Warm the oiI in a souP Pot and add the onions, PepPers, saffron, bay

leaf, thyme, and paprika. Cook over medium heat, stirring occasion-

atty, untitthe onion has begun to soften and color, about 6 minutes.

Add the garlic, then stir in the tomato paste and 'l teaspoon salt

Cive it a stir and add Va cup water. Stew for 5 minutes, then add the

tomatoes, their juice, and the stock. Bringto a boi[, then reduce the

heat to low and simmer, covered, for 25 minutes.

*. When ready to serve, reheat the soup with the rice, then Ladle it into

bowls. Or make a mound of rice in each bowl and spoon the soup

around it. Season with pepper and garnish with fine slivers of opat

basil leaves or marjoram chopped with a few parstey leaves'


