Tomato Basil Soup with Grilled Cheese Sandwiches

Soup:

8 tablespoons butter (1 stick)

4 cups (1 quart) chopped onion

12 cloves garlic, peeled 

2 quarts drained diced canned tomatoes
1 quart liquid from drained tomatoes
1 quart water
2 tablespoons plus 2 teaspoons chicken bouillon powder
2 bay leaves 
Salt and cayenne pepper to taste

2 teaspoons mushroom seasoning
2 cup fresh basil leaves 
3 cups heavy cream 
4 ounces cream cheese
Sandwiches:
8 Slices Country Style Sourdough Bread

12 Ounces Monterey Jack, Cheddar, Gruyere, or Imported Swiss Cheese, Thinly Sliced

4 Tablespoons Butter

METHOD:

1. Sweat onions and garlic in the butter.  Do not brown.  Add tomatoes, tomato juice, water, bouillon powder, and bay leaves. 

2. Bring to a boil, reduce heat and simmer for 15 to 20 minutes or until liquid has reduced by a third.  Remove the bay leaves and discard them.

3. Add basil to the pot. Blend the soup until smooth, adding the cream cheese, cream, mushroom seasoning, salt, and cayenne.  Season to taste.  Keep warm.  
4. Prepare the sandwiches:  lay 4 slices of bread on a cutting board.  Lay half the cheese slices on the bread.  Top with the remaining slices of bread and press down slightly.  

5. Heat a large skillet over medium low heat and melt a tablespoon of the butter.  Carefully place 2 of the sandwiches in the pan, and cook until the bread browns and the cheese is slightly melted, about 5 minutes.  Turn the sandwiches with a spatula and add a small piece of butter to the pan.  Cook until the other side of the sandwiches are toasted and the cheese is melted, 3 to 5 minutes more.  Top the browned side with a thin slice of cheese and flip.  Cook until the cheese is browned.  Repeat  with the other side. 

6. Repeat with the other sandwiches.  Cut sandwiches into desired shapes.   Serve with soup.
