
 

 

 

Spicy Tomato Soup  

  

  1 tb ls  ol ive oi l                             1  tb ls  honey (opt ional)  

1  tb ls  bu t ter  (op t ional)                  1  tb ls  mayo or  sour  cream  

1  ½ cups  minced  onion                  2  med fresh  tomatoes ,  d iced  

  3  –  4  c loves  gar l ic ,  minced  or  c rus hed  

1 t sp  sa l t  

1  t sp  d i l l  (or  more to tas te)  

lot s  of  f resh ly ground b lack  pepper  

  1  12oz can  crushed  tomatoes                                    

  2  cups  water         

Toppings :  yogurt ,  minced  pars ley or  bas i l ,  minced  sca ll ions  or  

ch ives                   

 
 

 

  

 

     Instructions:  
 

  1. Heat oil and/or butter, in a kettle or Dutch oven. Add onion, garlic, salt, dill, and black 

pepper. Stir over medium heat for about 5 – 8 minutes, or until the onions are translucent.  

 

    2. Add the canned tomatoes, water, and optional honey. Cover and simmer over low heat 

for 20 – 30 minutes. 

 

     3. About 5 minutes before serving, whisk in mayo or sour cream, and stir in diced 

tomatoes. Serve hot, topped with yogurt and fresh minced herbs. 

 

Makes4 - 6 servings 

 

Source: Moosewood Cookbook 

 

 

 


