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Easy Homegrown Tomato Soup   

by Catherine Chant  

Ingredients    (Makes approx. 4 servings) 

 40 cherry or grape tomatoes 

 3 white potatoes (peeled and cubed) 

 3-4 large carrots, chopped 

 1 white onion, chopped 

 1 32oz. box of low-fat/low-sodium chicken broth (or vegetable broth) 

 1 cup water 

 1 tsp chopped garlic 

 4-5 fresh basil leaves (chopped), OR 2 tsp dried basil flakes 

 1 tsp dried oregano* 

 a dash of ground cayenne pepper 

 small amounts of black pepper and salt to taste 

 optional garnish: parsley, croutons and shredded cheddar cheese 

*Could use fresh oregano; I just don't have any in my herb garden to test with. 

Equipment 

You will need a large covered sauce pan, an electric blender, a ladle, a wire sieve/fine mesh strainer, and a second sauce 

pan for use during blending. 

Directions 

1. Add all the vegetables to a large sauce pan. 

 

2. Pour in the chicken broth and water. 

 

3. Add the garlic, basil and oregano, then a dash of cayenne and stir. 

 

4. Taste the broth and add salt and black pepper to taste.** 

 

5. Bring the saucepan contents to a boil, then reduce heat, cover the sauce pan and 

simmer for about 40 minutes or until the potatoes and carrots are fork-tender. 

 

6. Ladle the soup into the blender in small amounts and puree until smooth. 

 

7. Place the sieve over the second saucepan and strain the soup coming out of the blender to remove the tomato seeds 

and skin.***      (Repeat steps 6 and 7 until all the soup has been blended and strained.) 

 

8. Place sauce pan containing the pureed soup on the stove to heat through if it has cooled while blending. 

 

9. Serve in a mug or bowl with a sprig of parsley, croutons or cheddar cheese sprinkled on top. 

Traditionally, this soup goes great with grilled cheese sandwiches. Enjoy! 

**I find it usually needs a bit of salt, but not as much as you'd find in regular cartons of chicken broth, which is why I go for the low-

sodium variety. You can also add more cayenne pepper if you like your soup a little spicy. 

***Because the soup is thick, you may need to use a spoon to stir it around in the sieve to help it through the mesh. Worth the extra effort, 

though. Soup comes out so silky! Don't want to strain? That's okay, too. I've had the soup without straining and it's fine. The seeds and skin 

won't kill ya. ;-) 

 

Leftovers? Store portions of the soup in air-tight containers for a week in fridge or for months in the freezer. 
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