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Classic Tomato Soup 
Yield:  approximately 6 cups 

 

2  Tablespoons high heat oil of choice 

1  Tablespoon unsalted butter or equivalent 

1  Large onion, finely chopped (1 ½ cups) 

1  Large clove garlic, smashed and peeled 

2  Tablespoons all-purpose or gluten-free flour 

2-3 Cups chicken or vegetable broth, divided 

1  Large can (28 oz) whole peeled plum tomatoes (crushed with hand, scissor or spoon) 

     (or 4 cups peeled and diced fresh tomatoes, about 10-12 plum style) 

1  Teaspoon sugar, optional 

1-2 Springs fresh thyme 

  Salt and freshly ground pepper 

 

Heat large saucepan or Dutch oven over medium-low heat; add oil and butter and heat until 

butter melts.  Add onion and cook, stirring occasionally, until soft but not browned, about 4-6 

minutes.  Add garlic and heat until fragrant, about 30 seconds.  Add the flour and stir to coat 

the onion and garlic. 

 

Slowly add 2 cups of the broth, stirring constantly.  Be careful not to allow the flour to clump.  

Then add tomatoes, sugar, thyme, ¼ teaspoon salt and a few grinds of pepper.  Bring to a 

simmer over medium-high heat, stirring often to prevent flour from sticking to the bottom of the 

pan.  Reduce heat to low, cover and simmer for about 30- 40 minutes.   

 

Discard the thyme sprig.  Let cool briefly and then puree using immersion blender, regular 

blender or food processor.  Season to taste with salt and pepper.  Serve warm, garnished with 

fresh chopped herbs, sour cream, goat cheese, Parmesan cheese or other garnish or your 

choosing. 

 

Variations:   

For cream of tomato soup, stir in ½ - 1 cup heavy cream into soup after pureeing.  Warm over 

low heat being careful not to allow soup to boil. 

 

For tomato-basil soup, stir in about ¼ to ½ cup very finely chopped basil (use food processor) 

or prepared pesto after pureeing.   

 


