
SERVES 6
Roasted Tomato Soup

Roasting Ingredients:
3 pounds roma or plum tomatoes, cut in half lengthwise
2 onions quartered
1/3 cup olive oil (Cervasi Recommended)
1 tablespoon kosher salt
1 teaspoon freshly ground black pepper

Soup Ingredients:
1 tablespoon minced garlic cloves
2 tablespoons butter
1 tablespoon olive oil (Cervasi Recommended)
1 tablespoon tomato paste (optional)
1/4 teaspoon crushed red pepper flakes (or more)
1 (28-ounce) canned tomatoes, with their juice
I cup of fresh basil roughly chopped (or one clamshell 
package in the produce section)
2 teaspoons fresh thyme leaves stemmed and chopped
1-quart chicken stock

•  Serve with bread and a salad for a comforting dinner.
•  If you’d like a very smooth soup, pass the soup through a sieve, 
although this will remove a lot of the healthy fiber.
• Make a double batch and freeze one.
•  Add cream at the end of cooking to make it a tomato cream soup.  
But don't freeze the soup with the cream in it,  add it while reheating 
it so the cream won’t curdle.

Preheat the oven to 400 degrees F. 

Toss together the tomatoes, onions,1/3 cup olive oil, salt, and 
pepper. Spread the onions and tomatoes in 1 layer on 1 or 2 
baking sheets. Roast for 35-45 minutes until soft and lightly 
browned.

While tomatoes and onions are roasting, sauté the garlic with 
2 tablespoons of olive oil, butter, and red pepper flakes in a 
large pot until fragrant (you do not want the garlic to 
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brown).   Add the canned tomatoes, thyme, and chicken 
stock. Simmer on low.

When the tomatoes and onions are done roasting, pour them 
into the pot. (Be sure to include liquid and bits from the 
baking sheet.)  Add the basil and bring to a simmer. Simmer 
uncovered for 20-30 minutes.  Taste and add additional salt 
and pepper as needed.

Place soup in high powered mixer, food mill or immersion 
blender and blend until smooth.

METHOD


