QUICK TOMATO SOUP WITH GRILLED CHEESE
FOR THE TOMATO SOUP

1
(28-ounce) can whole peeled tomatoes

¾
cup chicken or vegetable broth, plus more as needed

1
large yellow onion, coarsely chopped

4
tablespoons unsalted butter

1½
teaspoons dried oregano

1
teaspoon granulated sugar

Salt and black pepper

FOR THE GRILLED CHEESE

Mayonnaise

8
slices brioche or milk bread, crusts removed

1
cup shredded low-moisture mozzarella (4 ounces)

¼
teaspoon dried oregano

2
tablespoons unsalted butter

Make the soup: Dump the canned tomatoes and their juices into a medium pot and, using your hands, tear into coarse chunks. Swish the broth in the empty tomato can and add to the pot.

Stir in the onion, butter, oregano and sugar, and season generously with salt and pepper. Turn the heat to high and bring to a simmer. Reduce the heat to medium-low, cover and continue simmering, stirring occasionally, until the onion is tender and the tomatoes have broken down, 15 to 20 minutes.

Meanwhile, make the sandwiches: Spread a thin layer of mayonnaise on one side of each of the 4 bread slices and evenly sprinkle the cheese and a little oregano on top of the mayonnaise. Top with the cheeseless slices, mayonnaise-side down.

Melt 1 tablespoon butter in a large skillet over medium. Add the sandwiches and cook until golden brown on the bottoms, 2 to 3 minutes. Melt the remaining tablespoon of butter in the pan, then flip the sandwiches with a spatula, move them around to coat with the butter and cook until the other side is golden brown and the cheese is melted, 1 to 2 minutes. Turn heat to lowest setting to keep sandwiches warm.

Carefully purée the tomato soup using a blender until smooth and creamy, adding more broth if needed to loosen to your desired consistency. Season with salt and pepper. Transfer the grilled cheeses to a cutting board and cut each in half diagonally. Serve alongside the soup.
When done well, this age-old combination can be exactly what you want. Here, the cooking is as easy as the eating: While you get the soup started in a pot with a can of tomatoes and little more than onion and butter (in the style of Marcella Hazan’s famous tomato sauce), you assemble and pan-fry the sandwiches. The particular joy of these lies in their soft, quiet flavors: A thin layer of mayonnaise spread on the inside of the bread heats with the mozzarella, a mild cheese that lets you taste the bread and butter as they are. With a filling this rich and gooey, you want a delicate sweet enriched loaf like brioche or milk bread.
When done well, this age-old combination can be exactly what you want. Here, the cooking is as easy as the eating: While you get the soup started in a pot with a can of tomatoes and little more than onion and butter (in the style of Marcella Hazan’s famous tomato sauce), you assemble and pan-fry the sandwiches. The particular joy of these lies in their soft, quiet flavors: A thin layer of mayonnaise spread on the inside of the bread heats with the mozzarella, a mild cheese that lets you taste the bread and butter as they are. With a filling this rich and gooey, you want a delicate sweet enriched loaf like brioche or milk bread.

SERVES: 4









Eric Kim

Is this helpful? 381

Daniella2 years ago

I use mustard instead of mayonnaise. It’s healthier and enhances the cheese flavour. The Swiss eat their Gruyère sandwiches with mustard.

Is this helpful? 306

Zazie Beets2 years ago

But WHY would you cut the crusts off? That's the best part of grilled cheese this is madness

Is this helpful? 295

Okeboomer2 years ago

I used two tablespoonfuls of fresh basil from my garden instead of oregano. I blended it in when I took it off the burner before serving. Delicious. A dollop of half and half before serving makes it extra creamy

Is this helpful? 118

JEnny Schmidt2 years ago

wanna know what i did? mayo on the outside, seedy dijon on the inside. some manchego, and some shredded mozz. plus, a ton of fresh basil in the soup in the final five minutes before I spooned out the hot lava! So comforting.

Is this helpful? 103

Jayne Ann2 years ago

This appeals for an Autumn day. I'll try making the sandwich with sourdough bread. I like crusty bread with gooey cheese. Can't imagine using anything but Gruyère or Cheddar. If Gruyère, then I'll lightly coat the inside of the bread with dijon, as suggested. And gently sauté the onion, or probably a French 'shallot'. I use San Marzano tinned tomatoes. No comparison. Available on Amazon in the UK. Crème fraiche swirled into the hot soup to serve. Topped with cracked black pepper.

Is this helpful? 55

Mary2 years ago

Made tomato soup using garden tomatoes the other day. Blanch and peel tomatoes. Coarsely chop or chunk. Add to pot in which you have sauteed chopped onion in butter or butter/olive oil combo. Add chicken broth and simmer till tomatoes and onion are tender. Season with salt, pepper, fresh basil etc. Blend with stick blender. Add whole whipping cream to taste. Easy and delicious.

Is this helpful? 53

Brenda Stoddard2 years ago

Sautee the chopped onion in the butter until slightly caramelized. This not only gives you deeper flavor, it also adds sweetness so you don't need the added sugar. (I never add sugar while cooking unless it is absolutely necessary.) Heavy cream or half and half at the end also cuts the tartness and gives you a creamier tomato soup. With those changes, this is a great recipe - and so easy.

Is this helpful? 51

Amalia2 years ago

I skip the butter and put mustard/mayonnaise (I live in France where there's a nice Dijon mayo mix easy to find) on the "pan" side of the bread. Serves the same purpose as the butter and you omit one type of grease.

Is this helpful? 50

CBF2 years ago

My mom used to make Campbell's tomato soup with milk, instead of the suggested water, which turned it into a totally different velvety soup. If you want to turn this tomato soup into a decadent pairing for the grilled cheese sandwich, skip the broth and use 1/2 & 1/2 instead. You'll need to take a nap, after this lunch.

Is this helpful? 49

Stephanie2 years ago

I like Daniella's suggestion for using mustard. I'm a fan of both mustard and mayo so I will probably try using both on the same grilled cheese sandwich--I do the same on burgers :)

Is this helpful? 43

Becky2 years ago

I sautéed the onion in the butter first, just seemed a better way of breaking down the onions instead of the way the recipe suggested.

Is this helpful? 43

Smcl2 years ago

I also sauté the onion first along with a chopped carrot and a clove of garlic either chopped or crushed. When the soup is pureed I like to add milk for creaminess. To avoid curdling mix a bit of bicarbonate ( a big pinch) and a bit milk, add to the soup. It will froth but will go away. Add as much milk as you like to make it creamy. Yum!

Is this helpful? 33

CFXK2 years ago

When making tomato soup, of course it is always preferable to sauté the onions first - and even to add and sauté some chopped carrot to add sweetness, and reduce/avoid the need for sugar. We can all agree on this (I think). But the operative word here is QUICK. Quick is what Eric is going for and proposes. To make it quick, he removes steps and compensates by adding sugar. 

