SWISS TOMATO MUSHROOM SOUP





1 cup tomatoes,puréed


1 (10½ ounce) can cream of mushroom soup


1 tablespoon chives, chopped


1/8 teaspoon pepper


1 cup water


½ cup sour cream


1 cup Swiss cheese, shredded


1 small can mushrooms, sliced


1 cup milk


¼ teaspoon sugar





Combine in medium pan tomatoes, soup, water, chives, sugar and pepper. Heat until mixture begins to boil. Stir in sour cream and milk over low heat until heated throughout, 2 to 3 minutes. Do not boil. Stir in cheese ans serve.





Yield: 4 to 6 servings


