
Roasted Tomato Soup 

Ingredients: 

Serves: 4 

3 cloves garlic, peeled 
1kg tomatoes, halved length-ways – choose different varieties if 
you can 
2 Tbsp olive oil 
¼ cup fresh basil leaves, finely shredded 
1 large red onion, finely chopped 
1 cup chicken stock 
Fresh chili, to taste 
Salt and pepper, to taste 
Crispy bacon and small fresh basil leaves, to serve 

Method: 

 Pre-heat your oven to 350°F. 

 Place your tomatoes onto a baking tray or oven-proof dish and drizzle with half 
the olive oil.  

 Season with salt and pepper and roast for 40 minutes or until the tomatoes are 
tender. 

 Remove the tomatoes from the oven and set aside to cool slightly. 

 Heat the remaining oil in a large saucepan over medium-high heat. 

  Add your onion and cook, stirring, for approximately 3 minutes or until soft. 

 Add your tomatoes, garlic and chili and cook for a minute or two until fragrant. 

 Add your stock and bring to the boil. 

  Reduce the heat to low and simmer, stirring occasionally, for 20 minutes. 

  Allow to cool slightly and blend or process until smooth. 

  Re-heat before serving and garnish with fresh basil and crispy bacon pieces. 

 If you want to add a more intense basil flavour you can always add a few leaves to the 
blending process and save a few for garnishing. If you add too many in, it might make 
the soup go slightly brown, so half in the soup and half for garnishing is the best of both 
worlds. 
 

 

http://www.yuppiechef.com/jimmy-public.htm?id=14842&name=Jimmy-Public-Extra-Virgin-Olive-Oil

