
Search items…

ALL DRAFTS REVIEW SCHEDULED

Tomorrow 10:57am

Chunky Vegetarian Chili with Cornbrea…

Yesterday 9:32pm

Quick & Easy Apple Strawberry Crisp R…

Yesterday 9:06pm

Squash, Pear & Pecan Salad Reci…

Yesterday 7:48pm

Cranberry Orange Bread Recipe

Yesterday 7:39pm

Chunky White Chocolate Cranberry Co…

Yesterday 5:17pm

Roasted Vegetables with Pecans & Par…

Yesterday 3:41pm

Easy French Onion Soup Recipe

Yesterday 1:53pm

Homemade Chicken Soup with Matzo …

Yesterday 1:42pm

Roasted Tomato Soup with Grilled Che…
EDIT

DELETE

Last Friday 8:51pm

Mini Oatmeal Cookie Cheesecakes Re…

Last Friday 4:03pm

Roasted Brussels Sprouts with Maple …

Last Friday 3:11pm

Roasted Sweet Potato, Parsnip & Apple…

Last Friday 1:27pm

The Best Oven-Baked Sweet Potato Fri…

Last Friday 10:43am

Chocolate Coconut Pecan Pie Recipe

Last Thursday 8:35pm

Spinach, Potato & Gruyere Frittata Reci…

Last Thursday 2:22pm

Pumpkin Pie Oatmeal Recipe

Last Thursday 2:13pm

Walnut-Crusted Halibut in Lemon Wine…

L t Th d 1 09
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roasted
tomato soup
with grilled
cheese
croutons
If Andy Warhol had tasted our deeply flavored

roasted tomato soup, we’re confident he would

have chosen it over the bland canned variety. We

can picture the canvas...bowl after bowl of velvety,

steaming tomato puree topped with crispy mini

grilled-cheese croutons...a comfort-food

masterpiece that’ll be remembered long past 15

minutes.

SERVES: 4

ingredients

Roasted Tomato Soup

2 (28oz/796ml) cans diced 

tomatoes

2 tbsp olive oil

1/4 tsp kosher salt

1/8 tsp freshly ground black 

pepper

2 tbsp olive oil

1 small yellow onion, diced

2 medium carrots, peeled and 

diced

2 medium celery stalks, diced

1 large garlic clove, minced

2 tbsp flour

3 cups chicken broth

1 dried bay leaf

2 tsp sugar

1/4 tsp kosher salt

1/4 tsp freshly ground black 

pepper

2 tbsp butter

2 tbsp chopped fresh basil

Grilled Cheese Croutons

4 slices white bread

2 tbsp margarine

2 slices cheddar cheese
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directions

1. Preheat oven to 425°F. Cover a baking sheet with aluminum foil and 

coat with non-stick cooking spray. Strain tomatoes, reserving their juices 

in a medium bowl. Spread strained tomatoes on prepared baking sheet, 

drizzle with 2 tbsp olive oil and season with 1/4 tsp salt and 1/8 tsp 

pepper. Roast in oven for 15 minutes.

2. While the tomatoes are roasting, in a large soup pot, heat remaining 2 

tbsp olive oil over medium-low heat. Add onion, carrots, celery and garlic, 

cooking until softened, about 8 minutes. Add flour and stir to coat. Over 

high heat, add the roasted tomatoes, reserved tomato juices, chicken 

broth, bay leaf, sugar, salt and pepper. Bring to a boil and reduce to a 

gentle simmer, cover and continue to simmer for 30 minutes.

3. Remove from heat, discard bay leaf and puree the soup (using a hand 

held or countertop blender) until smooth. Stir in 2 tbsp butter and 

chopped basil.

4. For the croutons, spread margarine on both sides of bread slices. Heat 

a frying pan over medium heat and place 2 slices in the pan. Top each 

with 1 slice of cheese and place remaining bread slices on the cheese. 

Cook for 2 minutes, until underside is golden brown, flip and cook 1-2 

minutes more. Remove from pan, cooling a few minutes before slicing. 

Cut into 1-inch squares and sprinkle a small handful on each bowl of 

soup.

“Don’t pay any attention to what they write

about you. Just measure it in inches.”
—  A N D Y  W A R H O L
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