
Cream of Tomato Soup 

Makes: 8, 4oz servings 

Ingredients: 

Unsalted Butter: 3 teaspoons 

All Purpose Flour: 1 2/3 tablespoons 

Water: 2 ¼ cup 

Tomato Paste: 1 cup 

Roasted Garlic Base: ¼ teaspoons 

Sautéed Vegetable Base: 1 teaspoon 

Sugar: ¾ teaspoons 

2% Milk: ½ cup + 2 teaspoons 

Half and Half: ¼ cup 

Heavy Whipping Cream: ¼ cup 

Kosher Salt: ¾ teaspoons 

Black Pepper: 1/8 teaspoon 

Instructions: 

1. Melt butter. Stir in flour to make a roux. Cook 5-7 minutes. 

2. While whisking, slowly stream in water, stirring until smooth. 

3. Stir in paste, both bases and sugar. Simmer 10 minutes. 

4. Add milk and creams. Simmer 5 minutes. 

5. Adjust seasoning with salt and pepper, to taste. 

6. Serve at 145*F minimum. 

 

 

 

 

 

 

 

 



Tomato Florentine Soup 

Makes: 8, 4oz servings 

Ingredients: 

Vegetable oil: 1 tablespoon 

Frozen Chopped Spinach: ½ cup 

Diced Onion: ¼ cup 

Diced Celery: ¼ cup 

Garlic Herb Spice Blend: ½ teaspoon 

Dried Marjoram Leaf: ¼ teaspoon 

Crushed Red Pepper: ¼ teaspoon 

Tomato Puree: ½ cup 

Canned Crushed Tomatoes: ¼ cup 

Canned Diced Tomatoes with Sea Salt: 1 ½ cup 

Water: 2 ¼ cup 

Sautéed Vegetable Base: 1 tablespoon + ½ teaspoon 

Dried Bay Leaf: 1 each 

Kosher Salt: 1/8 teaspoon 

Black Pepper: 1/8 teaspoon 

Roasted Garlic Base: 2 ¼ teaspoon 

Fresh Basil, chiffonade: 3 tablespoons 

Fresh Italian Parsley, finely chopped: 2 ½ teaspoons 

Instructions: 

1. Heat oil. Add spinach, onion, and celery. Cook until spinach has softened and broken apart. 

Note: if you would like, you can thaw the spinach but the water from the spinach is to be used in 

the recipe. 

2. Add spice blend, marjoram, and crushed red pepper. Cook 1-2 minutes. 

3. Add all tomato products, water, base, bay leaf, salt, and pepper. Heat to a simmer and let cook 

25-30 minutes. 

4. Add base and fresh herbs. Adjust taste with salt and pepper, as needed.  

5. Serve at 145*F minimum. 


