wooden spoon recipes

roasted tomalbo soup

 Ingredients
" 1 2¥%-0z. can whole Faatad tomatoes

¥ garlic cloves, Peelad
%2 cup olive oil, divided
Kosher sall, freshly ground pepper
1 large onion, cko[ape.«i
2 Eabtespoons tomato paste
4 cups low-sodium chicken broth
| 1 sprig rosemary
1% cups torn crusty bread
2 tablespoons unsalted butter, room

Eempam&ure
a wooden spoon

| Preheat oven to 425°, Crush tomatoes with your hands into a 13x9" baking dish;
| scatter garlic over and drizzle with 1/4 cup oil; season with salk and pepper. Roast, tossing
hawaaj through, until garlic is very soft and tomatoes are Jammy, 35-40 minutes. using a

N potato masher or fork, mash to break up garlic and tomatoes,
! Heal 2 Tbsp. oil in a large heavy pot over medium-high. add onion and season with
salt and pepper. Cook, stirring occasionally, until onion begins to soften, about § minutes,
Reduce heat to medium-low, cover pot, and cook, checking and stirring occasionally, until ‘
onion is very soft, 26-30 minutes (this long, slow cooking draws out maximum flavor).
Increase heat to medium-high, add tomato paste, and cool, 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, 16-20 minutes, Let
cool sLighELj.

Meanwhile, strip leaves from rosemary sprig and toss with bread and remaining 2
Thsp. oil on a clean rimmed baking sheet; season with salk and pepper. toast, tossing once,
until croutons are golden brown, &6-% minutes.

Working in batches, puréa tomato mixture i a blender until very smooth (make sure Lid is
slightly ajar to lek steam escape; cover with a towel). Transfer to a large bowl or pitcher.

Pour soup back into pot. Taste and season with salk and pepper; keep warm. Serve

soup &oppad with bubter and rosemary croukons,

“When bananas blush, they turn brown, not red. And when tomatoes blush, you've probably said
something really naughty’
— Jarod Kintz, 99 Cents For Some Nownsense







