Tomato Soup
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(Homemade)
Ingredients:

½ cup butter  

¼ cup flour

8 cups (2 quarts/32 ounces) Tomato Juice

2 cup water

½ cup sugar (yes, add sugar – it cuts the acid)
½ teaspoon salt

½ pound bag wide egg noodles (cook them before adding to soup)
Directions:

· In a saucepan over medium heat, melt butter.
· Add flour; stir to form a smooth paste - called a roux.
· Gradually add tomato juice and water, stirring/wisk constantly; bring to a boil.

· Cook and stir for 2 minutes or until thickened.
· Add sugar and salt.
· Stir in cooked egg noodles and heat through.
Yield: 12 average size servings
