
This creamy tomato soup is a comfort food 
in Florentine homes. The sweet and flavorful 
tomatoes are the star, and this is a great way 
to reuse stale bread. Most children grew up 
eating this, so it is a nostalgic dish that stirs up 
all the warm and fuzzies. 

Recipe by Patrizia Steccato 
@kitchen.pats

FLORENCE 
PAPPA AL POMODORO

We’d love to see what you made!
Tag us #HELLOTROVE
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1. Place the can of pomodori pelati tomatoes in a bowl and 
squish them with your hands.  

2. Add 1 tbs of extra virgin olive oil to a large pot on medium 
heat. Add the garlic and red pepper flakes, and sauté for 2-3 
minutes on low until garlic is fragrant. 

3. Add tomatoes & continue to simmer on low for 20 minutes or 
until the tomatoes start to collapse into a sauce.

4. In a separate bowl, add the bread to the vegetable broth.
5. When the bread has softened, squeeze any excess liquid. 

Crumble the slices of bread into the pot with the tomato 
sauce. 

6. Add 1 cup of hot water to the pot and season with salt & pep-
per. Cook on low for 10 minutes, stirring vigorously from time 
to time with a whisk to give the soup its creamy texture. This 
will help break up the bread. 

7. Turn off the heat. Add torn basil leaves and stir in 1 tbs of extra 
virgin olive oil.

8. Set aside for at least an hour, allowing the flavors to mingle. 
Serve warm or at room temperature.

PAPPA AL POMODORO
SERVES 2 - 4  |  COOK TIME: 40 MINUTES

INGREDIENTS DIRECTIONS

1 can of pomodori pelati 
tomatoes
2 tbs of extra virgin olive oil
1 cup vegetable broth or 1 
vegetable bouillon cube
2 thick slices of stale      
Ciabatta bread
1/2 cup of torn fresh basil
1 garlic clove, minced
1/4 tsp red pepper flakes
Salt & pepper
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