
FRESH ROASTED TOMATO SOUP
(WHOLE GRAIN CHEESE PANNINI)

All time Middle Eastern favorite for breakfast, lunch and dinner!

#1019

30 MINUTES

LEVEL - EASY

VEGETARIAN

NUT FREE

CALORIES/PERSON (590 CAL)

1 MEDIUM SIZE POT

1 BAKING SHEET

1 BLENDER

4-6 SMALL INGREDIENTS BOWLS

QUICK NOTES

KITCHENWARE

INGREDIENTS

tomatoes              basil              onions       pesto     

sugar         cloves           butter    cheddar cheese    bread slices



Ingredients must be consumed within a week time frame in order to maintain food quality and to avoid possible food poisonings. Make sure
raw poultry and meat are not crosscontaminated with ready to eat ingredients! i.e. (if a cutting board and knife are used for cutting meat, both
must be washed and sanitized before being used to prepare a salad). Make sure to wash and dry your produce before cooking or consuming!

SAFE HANDLING:

Remember to share your masterpiece!
www.pantryboy.com

ORGANIC DICED TOMATOES
ONION (CHOPPED)
BASIL
BUTTER
CLOVE
VEGETABLE BROTH
SUGAR
WHOLE GRAIN BREAD SLICES
CHEDDAR CHEESE
PESTO
PANTRYBOY SEASONING

INGREDIENTS

16-OZ
1/2 CUP
1 TABLE SPOON
1 TABLE SPOON
1 CLOVE
8-OZ
1 TABLESPOON
4 SLICES
4 SLICES
1 TABLESPOONS
1 TABLESPOONS

2 people

32-OZ
1 CUP
2 TABLE SPOON
2 TABLE SPOON
2 CLOVE
16-OZ
2 TABLESPOON
8 SLICES
8 SLICES
2 TABLESPOONS
2 TABLESPOONS

4 people

Place a large heavy pot over medium-high heat. Turn on the oven to bake 375
degrees. Chop onions and basil. Unpack and display all recipe ingredients.

Place 2 table spoon oil in the pot, add the clove and onions, and stir until
caramelized than add the roasted tomatoes, some basil and pour over the
vegetable broth with large pinch of seasoning and reduce heat to low and let it
smear for 15 minutes.

Place all the bread slices on the baking sheet in place in the oven for about 2-3
minutes or until up side is toasted. Pull out the sheet and flip the slices, spread
the pesto on the slices and place the cheese slices on each slice and place the
sheet in the oven for 2-3 minutes or until cheese is melt. Pull out he sheet and
place slices over each other and cut in halves.

Turn off the stove and add 1 table spoon butter and 1 tea spoon sugar into the
soup and stir and let it cool down a bit. Place some soup into the blender to 1/3
level. Please, cover blender tight and make sure the lid is supported with a towel
to avoid any splash due to increased pressure because of the heat. Place all the
soup into a large bowl and pour all soup back in the pot after all is blended. Place
the pot over high-heat and let the soup come to boil and add more seasoning as
needed and turn off the heat.

Divide your soup among your serving bowls and garnish with some basil and deep
in and spoon delicious soup. Yum! Good for breakfast, lunch or dinner time.
Enjoy.

1-Prep the ingredients

2-Start the soup

3-Make the pannini

4-Blend the soup

5-Finish and serve

http://instagram.com/pantryboyeats
http://pinterest.com/pantryboy
http://facebok.com/pantryboy
http://twitter.com/pantryboyeats

