
THE BEST TOMATO SOUP

INGREDIENTS

3 tab l espoons  good  o l i ve  o i l
1  1 /2  cups  chopped red  on i on s
2  ca r ro ts ,  unpee l ed  and  chopped
2 tab l espoons  m inced  gar l i c
4  pounds  v ine - r i pened  tomatoes ,  coa rse l y  chopped 
1  1 /2  t easpoons  sugar
1  tab l espoon  tomato  pas te
1 /4  cup  packed  chopped f r esh  bas i l  l eaves
3  cups  ch i c ken  s t ock ,  p re fe rab ly  homemade
1  tab l espoon  ko she r  sa l t
2  t easpoons  f r esh ly  g round b lack  pepper
1 /2  cup  heavy  c ream
Crou tons ,  f o r  ga rn i sh

D IRECTIONS

Heat olive oil in a large, heavy-bottomed pot over medium-low heat. Add onions and carrots and sauté 
for 10 minutes or until very tender. Add garlic and cook for 1 minute. 

Add tomatoes, sugar, tomato paste, basil, chicken stock, salt, and pepper and stir well. Bring soup to a 
boil, lower the heat, and simmer, uncovered, for 30 to 40 minutes, until the tomatoes are very tender. 

Add the cream to the soup and blend in a blender, or use a hand blender in the pot. 

Reheat the soup over low heat just until hot and serve with julienned basil leaves and/or croutons.

ORIGINAL RECIPE BY INA GARTEN & MODIF IED BY BETH DOTOLO
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