
Tomato, Cannellini Beans and 
Buffalo Mozzarella Soup

15 min ingredients:
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1 Brown Onion  

35 min

4

Prep

Cook

Serves

What you’ll need from your pantry:
Olive Oil  
Salt and Pepper 

400g Cannellini Beans  

3 Garlic Cloves 

½ Basil Bunch  

250g Buffalo Mozzarella 

400g Chopped Tomatoes 
4 Sourdough Bread Slices 

400g Tomato Basil Sauce  
500ml Vegetable Stock 

2 Tbsp Parmesan Cheese  
1 Tsp Brown Sugar  



Feedback or questions?
Shoot us an email at:
online@harrisfarm.com.au

For more recipe ideas, check out our website: https://www.harrisfarm.com.au/recipes

Method -  get cooking!

Chef’s tips for cooking and leftover...
Use all the little toasted parmesan crumbs to garnish the soup. 
Add more water if the soup gets too thick. 

1 Preheat oven to 200°C.  
 
Tear the sourdough bread into chunks. Dice 
the brown onion and chop the garlic. Pick the 
basil leaves. Set ingredients aside. 

2 Bring a large casserole dish to high heat and 
drizzle with olive oil. Sauté the garlic and 
onion for 2 minutes, stirring regularly. Add 
the chopped tomatoes and cook further for 5 
minutes.  
 
Add the tomato basil sauce, bring to a boil and 
turn down heat to medium low. Add the stock 
and half of the basil leaves. Add the brown 
sugar and cannellini beans, including the 
water. Season with salt and pepper. Simmer 
for 15 minutes.  
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Meanwhile, place the bread on a lined baking 
tray. Drizzle with olive oil, sprinkle with 
Parmesan cheese and toss to coat. Place in 
the oven and set to toast for 10-15 minutes or 
until golden brown. 

Place the leftover basil into a blender with ¼ 
cup of olive oil. Blitz until vibrant green. Drain 
the Buffalo mozzarella and set aside.  
 
Serve tomato soup with toasted sourdough 
croutons. Top with fresh Buffalo mozzarella 
and drizzle with basil oil. 


