
 

CREAMY TOMATO SOUP

BRUSCHETTA 

Ciabatta loaf 
(approximately 300g) 
3 Tbsp olive oil 
1 cup frozen baby peas 
(150g) 
100g feta (3.5oz) 
3 Tbsp plain, 
unsweetened yoghurt 
Small handful fresh 
basil leaves 

SOUP 

1 large carrot 
1 red onion 

3 cloves garlic 
1 Tbsp olive oil 
1 tsp dried oregano 
1 tsp paprika 
400g chopped tomatoes 
with basil (1 can / 14oz) 
400g pesto flavoured 
tomatoes (1 can / 14oz) 
3 cups chicken stock 
(750ml) 
1 1/2 tsp sugar 
Small handful fresh basil 
leaves 
3/4 cup cream (180ml)

1. PREPARE BRUSCHETTA  
Preheat oven to 180ºC fan bake. Line an oven tray 
with baking paper. 

2. Slice bread into 1cm thick slices (you should get 
about 12 slices). Brush all over with olive oil and 
season with salt and pepper. Bake for 15 minutes, 
until golden brown and crisp. Leave to cool. 

3. MAKE SOUP 
While bread is cooking, dice carrot and onion into 
small pieces. Crush garlic. Heat olive oil in a large 
saucepan over a medium heat. Add carrot, onion and 
garlic and cook, stirring, for 5 minutes or until soft. 
Stir in oregano and paprika and cook for 1 minute. 
Add tomatoes, chicken stock, sugar and basil leaves. 
Simmer for 20 minutes. 

4. MAKE BRUSCHETTA TOPPING 
While soup is simmering, microwave peas for 2 
minutes until defrosted. Roughly mash with the feta 
and yoghurt. Season with salt and pepper. Spread 
onto bruschetta toasts and top with basil leaves. 

5. SERVE 
Using a stick blender or food processor, pulse soup 
until almost smooth. Return to a low heat, season 
with cracked pepper and stir through cream. Ladle 
into bowls and serve with bruschetta toasts. 

WITH CRUSHED PEA AND FETA BRUSCHETTA

DIFFICULTY:  Easy   |   SERVES:  4  |   READY IN:  40 minutes
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WINE MATCH: A Pinot Gris would pair 
nicely with this soup.

Tomato soup is my favourite! This easy recipe uses canned tomatoes rather than fresh,  
so is perfect for winter when tomatoes can get a bit pricey.

http://yourultimatemenu.com
http://yourultimatemenu.com


CREAMY TOMATO SOUP RECIPE NOTES 

GLUTEN FREE OPTION: Use gluten-free bread instead of ciabatta. Make sure your stock is gluten-
free. 

MAKE IT MEATY: Pan fry some diced chorizo and add to the bruschetta topping. Yum! 

INGREDIENT SWAP: I used baby basil leaves instead of regular basil when I photographed this - they 
were a delicious alternative! 

STORING AND REHEATING: Keep bruschetta toasts at room temperature. Reheat in the toaster to 
crisp them up. Store pea and feta topping and soup in the fridge. Reheat soup in the microwave or on 
the stove.


