
Roasted tomato and red pepper soup                           
 
One large red onion 
3 red peppers 
4 cloves of garlic 
4 cups of whole peeled tomatoes or canned san marzano 
one serrano pepper  
sprig of fresh thyme 
one bay leaf  
4 cups of rich chicken stock 
olive oil   
crème fraiche  
heavy cream 
fresh chives, tarragon, chervil, or parsley 
 
preheat oven to 375 
peel onion and quarter.  quarter red peppers and clean.  peel 
garlic.   
 
Arrange vegetables on a cookie sheet with a rim.  Drizzle with 
olive oil and salt and place in the oven.  Bake about 45 minutes, 
turning with tongs occasionally until onions and peppers are 
soft and slightly browned.   
 
If you’re using fresh tomatoes (about 4 large ones), add them 15 
minutes into the cooking time. 
 
Place cooked vegetables in a pot with chicken stock, canned 
tomatoes, serrano pepper, thyme, and bay leaf.  Bring to a boil, 
salt and pepper, reduce to a simmer.  Cook, partially covered, for 
about 15 minutes.   
 
Pour soup into a large bowl.  Remove bay leaf and thyme sprig.  
When cool enough, strain back into the pot, using the medium disk 
of a food mill, or purée in a food processor and strain.  I much 
prefer the food mill.  It saves a step and the texture is better. 
 
Whisk together 1/2 cup of créme fraiche and 3tbsp heavy cream.  
Add chopped herbs, reserving some to sprinkle on top of the 
soup.   
 
If you prefer, eliminate the cream topping and drizzle with a fruity 
olive oil.   
 

tomato tomato soup 
 
10 pounds of tomatoes, preferably heirloom 
fresh basil  



fresh chives, chervil and/or tarragon 
olive oil 
 
place tomatoes in a sinkfull of water.  slice them in half and put 
in a large pot.  Sprinkle with 1/2 cup of sea salt.  Cover.  Cook on 
a medium flame, shaking the pot occasionally until the tomatoes 
have collapsed and are floating in their own liquid.  Cool.   
 
Pass mixture through the medium disk of a food mill.    
 
Return to the pot.  Bring to a boil and reduce by a third.  Serve 
either hot or cold, scattered with fresh herbs and a splash of 
olive oil.   
 

SERVES 4-6   
 


