
TOMATO SOUP
TUSCAN PESTO PANINI

Delicious and hearty soup and panini!

#1029

QUICK NOTES

KITCHENWARE

INGREDIENTS

Tomatoes          Basil             Shallots     Pesto     Mushroom Broth

Sugar         Cloves           Butter    Cheddar cheese    Bread slices

CHICKEN

GLUTEN FREE

CALORIES/PERSON (710 CAL)

TIME: 

MIN  4 HOURS

MAX 6 HOURS

LEVEL: EASY

SMALL CROCK-POT (2PPL)
MEDIUM CROCK-POT (4PPL)
BAKING SHEET
3-4 INGREDIENT BOWLS



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 CRUSHED TOMATOES
ONIONS CHOPPED
BASIL
BUTTER
CLOVE
GARLIC
SUGAR
BREAD SLICES
CHEDDAR CHEESE
PESTO
PANTRYBOY SEASONING
WATER FOR THE SLOW COOKER
OIL

INGREDIENTS

32-OZ
1/2 CUP
1 BUNCH
1-OZ
1 CLOVE
1 CLOVE
1 TABLESPOON
4 SLICES
4 SLICES
2-OZ
1/2 TEASPOON
1 CUP
2 TABLESPOON

2 people

64-OZ
1 CUP
1 BUNCH
2-OZ
2 CLOVES
2 CLOVES
2 TABLESPOONS
8 SLICES
8 SLICES
4-OZ
1 TEASPOON
2-CUP
3-TABLESPOON

4 people

Place the Unpack and display all recipe ingredients. Get your Slow Cooker ready and set at
HIGH to cook 4 hours or LOW to cook 6 hours, once all your first step ingredients are placed in.

Place the onions, garlic, crushed tomatoes, clove, oil some basil, some seasoning to your liking
and add the given water amount. Close the lid

Prior to meal service time, preheat the oven to 425 degrees. Place all the bread slices on the
baking sheet and place in the oven for about 2-4 minutes or until up side is toasted. Pull out the
sheet and flip the slices, spread the pesto on the slices and place some shredded cheese on each
bread slice and place the sheet in the oven for 2-3 minutes or until cheese is melted. Pull out the
sheet and place slices over each other and cut in half.

Prior to meal service time, turn off the Slow Cooker and add 1 tablespoon of butter and 1
teaspoon of sugar into the soup and stir and let it cool down a bit. Place some soup into the
blender to 1/3 level. (IMPORTANT: Make sure that the blender cover is tightly closed and is
supported with a towel to avoid any splash due to increased pressure from the heat). Place all
the soup into a large serving once blended. 

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

1-Prep the ingredients

2-Start Slow Cooker

3-Make the pannini

4-Blend the soup

5-Finish and serve

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

