FIRE-ROASTED TOMATO BISQUE

4 
tablespoons unsalted butter, divided

1 
medium onion, finely chopped

1 
medium carrot, finely chopped

1 
celery rib, finely chopped

2 
garlic cloves, finely chopped

3 
tablespoons all-purpose flour

4 
cups chicken stock or canned low-sodium broth

2 
(14 ½-ounce) cans diced fire-roasted tomatoes, drained

3 
tablespoons tomato paste

2 
teaspoons sugar

¼ 
cup heavy cream


Kosher salt


Freshly ground white pepper

½ 
cup garlic or cheese croutons, for garnish (optional)

In a medium saucepan, melt 2 tablespoons of the butter. Add the chopped onion, carrot, celery, and garlic; cover and cook over moderately high heat, stirring occasionally, until the vegetables are just beginning to brown, about 5 minutes.

Sprinkle the flour over the vegetables and stir over low heat for 1 minute, or until the flour is fully incorporated.

Add the chicken stock, tomatoes, tomato paste, and sugar and bring to a boil. Cover partially and cook the soup over moderate heat, stirring occasionally, until the vegetables are tender, 15 minutes.

Transfer half of the soup to a blender and puree until smooth.

Return the puree to the saucepan, add the heavy cream, and cook until the soup is just heated through. Season the soup with salt and white pepper and swirl in the remaining 2 tablespoons of butter. Ladle the soup into bowls, garnish with croutons, and serve.

For this creamy tomato bisque, you'll need just a short list of pantry staples and about a half hour. Serve it with garlicky croutons for a supremely satisfying bowl.

This creamy tomato bisque recipe uses a combination of store-bought shortcuts like chicken broth and canned tomatoes along with aromatic vegetables to create a deeply flavorful soup that's ready in just over half an hour. Pureeing half of the bisque in a blender helps thicken it, as does adding a splash of heavy cream. If you'd like, garnish the bisque with crunchy garlic or cheese croutons for a finishing touch.

SERVES: 4
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To make the bisque, you'll begin by sautéing a mirepoix — the essential flavor base of diced onion, carrot, and celery — with a couple cloves of garlic in a bit of butter. Once the vegetables begin to brown, you'll add a small amount of flour, which will give the soup some body. It's stirred in before the liquid is added so that it'll evenly coat the vegetables instead of clumping.

Once the tomatoes and stock are in the saucepan, bring the soup to a boil. Allow it to simmer for 15 minutes to cook the vegetables and concentrate the flavors. At this point, the bisque is nearly done! All that's left to do is puree a portion of it, then add the cream and a touch of butter. If you have an immersion blender, you can use that instead of transferring half the soup to a standard blender — just be sure to stop blending when it looks only partially smooth, or remove half from the pan prior to blending.

Ingredients

Food & Wine Member

01/07/2024

So easy and delicious! I read the reviews and I’m glad I did, reduced the chicken stock to 2 cups and added a little more heavy cream. Thank you for this wonderful recipe.

Food & Wine Member

10/16/2023

This is the best tomato soup recipe I have ever tried. However, I used half the chicken stock recommended and ended up using an immersion blender for the entire soup to make it smoother. Also, I tried a little bit of cumin to the left over soup the next day and that was amazing too.

keylimepie305

07/12/2023

This is hands down the best tomato soup!

Melody Wynne Tingley

07/27/2022

This is so delicious! And the recipe is easy to follow. The only thing I did differently is use an immersion blender to make it smoother. I will definitely be making this again!

Lisa D

06/17/2022

I omitted the carrot and cut the sugar in half to make it less sweet. It’s a great recipe and my family loves it

Food & Wine Member

04/26/2022

This was a good recipe! I omitted the sugar entirely cause I don't like it too sweet and used some grated carrot instead for a light sweetness to balance out the canned tomatoes. I also added fresh tomatoes in the beginning, roasted cauliflower, and shredded some basil at the end. I followed instructions and blended half in the processor after which made it creamy but I also got some lovely veggie pieces.

Read More

Food & Wine Member

03/3½022

This recipe was okay. Carrots and sugar made it too sweet and this recipe def has too much chicken broth. I added up ending 2 more cans of tomato just to make it taste like a true tangy tomato bisque. I would cut chicken broth in half, skip the carrot and celery, and add more tomatoes instead.

Food & Wine Member

09/1½021

I have made this 4-5 times in two months. It's lovely. I have forgotten the cream and sugar and it was splendid. I have added extra roasted carrots from the night before and it was superb (and possibly better?). You honestly don't have to measure the ingredients it's so good you can't mess it up. LOVE it!!

Julie

04/13/2021

This is amazing soup! Thank you for the recipe. Do indicate that you need 2 cans of fire roasted tomatoes in the recipe (noted in the video but not the recipe list). We served with sourdough grilled cheese sandwiches, sour cream and fresh chives. Company worthy!!

