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Cream of Tomato Soup with Garlic Balsamic and Pesto Dressing 

 

Ingredients for Tomato Soup: 

2 14.5oz. cans of whole or dices tomatoes 

½ Lg. sweet or yellow finely onion chopped 

2 Lg. garlic cloves minced 

2 Celery stalks finely chopped 

2 Tbsp. Olive oil, Arbequina, Basil or Garlic are good choices  

1 Tbsp. That’s Amore, Italian Seasoning (For The Love Of Spice) 

3 Cups chicken or vegetable broth 

2 Tbsp. Dry Sherry (optional) 

Salt to taste 

½ Cup heavy whipping cream 

 

Instructions:  Heat a large stock pot over medium heat. Add olive oil, onion, celery, 

garlic and That’s Amore, Italian Seasoning to the stock pot and cook until 

vegetables are soft and translucent. Add tomatoes and stock and reduce heat to low. 

Simmer for 1hr. stirring frequently to prevent the bottom from sticking and burning. 

Puree the soup mixture with an immersion blender or transfer to a food processor or 

blender to puree. Add sherry if using and taste. Add salt to taste and remove the 

soup from heat. Add heavy cream and stir into soup. (Cream is added off the heat to 

prevent curdling). Ladle soup into bowls and top with a drizzle of Garlic Balsamic 

Vinegar and a dollop of pesto (recipe below). Serve soup with grilled cheese 

sandwiches, crackers or a nice green salad. Super pretty and tasty! 
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Pesto Ingredients: 

1 4 oz. container of fresh basil, washed and leaves removed from stems, discard stems. 

1 lg. garlic clove  

2Tbsp. pine nuts 

½ cup Extra Virgin Olive oil, Arbequina or Basil work well with this recipe 

¼ cup finely grated parmesan cheese 

 

Pesto Directions: 

Pesto is known as a dressing in Italy and not a sauce. Pesto is not intended to be 

cooked but served fresh or cold. Heating the dressing will cause the cheese to melt 

and become a sticky gooey mess. If you want to create a warm sauce omit parmesan 

cheese and add Pesto (cheese free) to a cream or alfredo sauce.  

Place basil, garlic, pine nuts and olive oil in a food processor with the chopping blade 

attached. Pulse until smooth then add the parmesan cheese and pulse until fully 

incorporated.  

Taste and add salt to your liking.  

Use immediately or refrigerate until needed. Should last 1week refrigerated. If 

refrigerating, remove pesto 30 minutes before you plan on using it to allow olive oil to 

liquify.   

Pesto is great to top soups, toss with pastas, to make a salad dressing or to add flavor 

to your favorite protein or vegetable dish.  

 


