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CHRISTOPHER KIMBALL'S

MILK STREET

CHANGE THE WAY YOU COOK

CREAM-FREE TOMATO
BISQUE WITH PARMESAN
CROUTONS

4 SERVINGS

n our grown-up twist on that the soup with heavy cream, we simmer
childhood favorite—a bowl of pieces of torn bread in the tomato broth,
I creamy tomato soup with grilled then blend everything to produce a
cheese for dipping—we created satisfying soup with a velvety texture.
a silky bisque and serve it Canned crushed tomatoes keep prep time
topped with crisp Parmesan croutons in to a minimum.

place of a sandwich. Rather than thicken
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INGREDIENTS

TABLESPOONS SALTED BUTTER, CUT
INTO 1-TABLESPOON PIECES, DIVIDED

TABLESPOONS EXTRA-VIRGIN OLIVE
OIL, DIVIDED

OUNCES COUNTRY-STYLE WHITE BREAD,
CRUSTS REMOVED, TORN INTO BITE-
SIZE PIECES (ABOUT 6 CUPS),
DIVIDED

TEASPOON DRIED THYME ORDRIED
OREGANO, DIVIDED

KOSHER SALT AND GROUND BLACK
PEPPER

TEASPOON RED PEPPER FLAKES
(OPTIONAL)

OUNCE PARMESAN OR PECORINO ROMANO
CHEESE, FINELY GRATED (34 CUP),
PLUS MORE TO SERVE

MEDIUM YELLOW ONION, FINELY
CHOPPED

MEDIUM GARLIC CLOVES, SMASHED AND
PEELED

OUNCE CAN CRUSHED TOMATOES

OPTIONAL GARNISH: BASIL PESTO
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DIRECTIONS

In a large pot over medium-high,
melt 2 tablespoons butter with 2
tablespoons oil. Set aside 1% cups
torn bread for thickening the soup.
Add the remaining bread, %
teaspoon thyme, % teaspoon each
salt and black pepper, and the
pepper flakes (if using) to the pot.
Cook, stirring occasionally and
lowering the heat as needed to
prevent the seasonings from
burning, until the bread is golden
brown, 2 to 4 minutes. Transfer to a
large plate, toss with the Parmesan
and spread in a single layer. Set
aside to cool and crisp.

In the same pot over medium, melt
the remaining 2 tablespoons butter.
Add the onion, garlic, ¥ teaspoon
salt and the remaining % teaspoon
thyme; cook, stirring occasionally,
until the onion is translucent but
not browned, 5 to 7 minutes. Stir in
the tomatoes, the 1% cups reserved
bread and 4 cups water. Cook,
uncovered and stirring occasionally,
until the bread is completely soft
and the broth is slightly thickened,
about 10 minutes. Remove from the
heat and cool for about 5 minutes.

Using a blender and working in
batches so the jar is never more than
half full, puree the tomato mixture,
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streaming in the remaining 3
tablespoons oil, until smooth.
Return the soup to the pot.
(Alternatively, if you own an
immersion blender, puree the soup
directly in the pot; when almost
smooth, slowly stream in the
remaining 3 tablespoons oil while
blending.) Cook over medium-low,
stirring often, until heated through,
2 to 5 minutes. Thin the soup with
water, if needed, to reach the desired
consistency.

Off heat, taste and season with salt
and black pepper. Serve topped with
the croutons and sprinkled with
additional Parmesan.



