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Roasted Tomato-Basil Soup with Grilled
Cheese Croutons

Ingredients Info
e 3-4 Ibs plum tomatoes e Prep: -
¢ 1 yellow onion, large dice e Cook: -
¢ 6 cloves of garlic, peeled (4 left whole for e Serves: 4
roasting and 2 minced for sauteeing) e Source

4 tbs olive oil, divided
1/3 cup dry red wine
2 cups chicken stock from 0 votes
1 tbs balsamic vinegar 00000 -Rate

60z can tomato paste

1/4 cup fresh basil, finely chopped (and
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some extra set aside for garnish)

1 teaspoon sugar (optional)

1/2 tsp red pepper flakes

1 tsp kosher salt

1/2 tsp freshly ground black pepper
Optional: 1/4-1/2 cup regular or fat free
half-and-half if you want it to be a little
creamier

Bread
Mozzarella

Directions

1. Preheat oven to 375.

2. Cut plum tomatoes lengthwise and cut the onion into large chunks. Lay the tomatoes, onions,
and 4 garlic cloves onto a large baking sheet lined with parchment or foil. Drizzle with 3
tablespoons of olive oil and season generously with salt and pepper. Roast for 50 min to 1 hour
and allow to cool.

3. Once the roasted tomato/onion/garlic mixture has cooled a bit, transfer it to a blender and
puree until smooth.

4. In a medium-sized pot over medium heat, add 1 T olive oil, 2 cloves minced garlic, red pepper
flakes, salt, and pepper. Cook about 1-2 minutes until garlic is fragrant.

5. Pour in the pureed tomato mixture and cook about 5 minutes. Then add the tomato paste,
sugar, chopped basil, red wine, chicken stock and balsamic vinegar and stir to combine. Allow
the mixture to come to a boil and then reduce to low and allow it to simmer for 30 minutes to
an hour.

6. If you feel the soup is still not smooth enough, you can run through the blender again or use
and immersion blender. Taste and season with additional salt and pepper as needed.

7. For the Grilled Cheese Croutons:

4 pieces whole wheat bread

9. Cheese of you choice: | mixed low fat mozzarella, low fat cheddar, and full fat asiago cheese
because that’s what | had in my fridge.

10. Butter or | can’t believe it’s not butter (or olive oil spray)

11. Spread a very thin layer of butter or butter substitute on both sides of bread. You could also
just use olive oil spray but I'm a grilled cheese purist.

12. Heat a large skillet over medium heat. Place the bread in the pan so it can get crispy on one
side. Once brown and slightly crisp on that side, flip the bread and add the cheese to the crispy
side. Allow the cheese to melt while the other side of the bread gets cripsy. Once cheese is
melted, put the slices together to make two sandwiches. Continue to cook, flipping as needed
until the cheese is completely melted and bread is desired amount of crispness.

13. Remove sandwiches from pan and allow to cool for a few minutes. Cut the sandwiches into
crouton sized pieces and serve along with the hot tomato soup. Enjoy!

®©

tomato, red wine, balsamic vinegar, stock, basil, bread, mozzarella, cheese

https://wiki.blessyourhe.art/ Printed on 2025/02/19 18:27


https://wiki.blessyourhe.art/doku.php?id=tag:tomato&do=showtag&tag=tomato
https://wiki.blessyourhe.art/doku.php?id=tag:red_wine&do=showtag&tag=red_wine
https://wiki.blessyourhe.art/doku.php?id=tag:balsamic_vinegar&do=showtag&tag=balsamic_vinegar
https://wiki.blessyourhe.art/doku.php?id=tag:stock&do=showtag&tag=stock
https://wiki.blessyourhe.art/doku.php?id=tag:basil&do=showtag&tag=basil
https://wiki.blessyourhe.art/doku.php?id=tag:bread&do=showtag&tag=bread
https://wiki.blessyourhe.art/doku.php?id=tag:mozzarella&do=showtag&tag=mozzarella
https://wiki.blessyourhe.art/doku.php?id=tag:cheese&do=showtag&tag=cheese

2025/02/19 18:27 3/3 Roasted Tomato-Basil Soup with Grilled Cheese Croutons

From:
https://wiki.blessyourhe.art/ - cookbook

Permanent link: 1
https://wiki.blessyourhe.art/doku.php?id=recipes:soups:roasted_tomato-basil_soup_with_grilled_cheese_croutons ;I

Last update: 2024/01/07 13:33

cookbook - https://wiki.blessyourhe.art/


https://wiki.blessyourhe.art/
https://wiki.blessyourhe.art/doku.php?id=recipes:soups:roasted_tomato-basil_soup_with_grilled_cheese_croutons

	Roasted Tomato-Basil Soup with Grilled Cheese Croutons
	Ingredients
	Info
	Directions


