
Tomato Soup
After a summer full of sweet local tomatoes, the 
winter months can look bleak. But canned 
tomatoes are a great opportunity to enjoy the 
robust flavor of tomatoes year-round. 

INGREDIENTS 
1 28-oz. can whole peeled tomatoes 
4 garlic cloves, peeled 
1/4 cup olive oil, divided 
2 medium carrots; peeled and finely diced 
2 celery stalks; finely diced 
Kosher salt, freshly ground pepper 
1 large onion, chopped 
2 tablespoons tomato paste 
4 cups chicken broth 
1 tablespoons butter 

DIRECTIONS 
Preheat oven to 425°. Crush tomatoes with your hands into a 13x9" baking dish; scatter garlic 
over and drizzle with 1/8 cup oil; season with salt and pepper. Roast, tossing halfway through, 
until garlic is very soft and tomatoes are jammy, 35–40 minutes. Using a potato masher or fork, 
mash to break up garlic and tomatoes. 
Heat remaining 1/8 cup oil and butter in a large heavy pot over medium-high. Add onion, carrots 
and celery and season with salt and pepper. Cook, stirring occasionally, until onion begins to 
soften, about 5 minutes. Reduce heat to medium-low, cover pot, and cook, checking and stirring 
occasionally, until onion is very soft, 25–30 minutes (this long, slow cooking draws out maximum 
flavor). Increase heat to medium-high, add tomato paste, and cook, stirring, until slightly 
darkened in color, about 2 minutes. Add roasted tomato mixture and broth and bring to a boil. 
Reduce heat and simmer, stirring occasionally, until flavors meld, 15–20 minutes. Let cool slightly. 
Working in batches, purée tomato mixture in a blender until very smooth. Transfer back into pot. 
Taste and season with salt and pepper; keep warm. Serves 4; 200 calories each.

Using canned tomatoes and roasting them until they're sweet, gives you that rich and flavorful base 
for a traditional tomato soup that will warm you all fall and winter long! And, it's simple too!


