
 
 
 
 
 
 
 
 
 

CHEF BOBO’S TOMATO AND BASIL SOUP 
 

2 tbs Extra Virgin Olive Oil 
1 Med Onion, peeled and chopped 
1 Med Carrot, peeled and chopped 
1 Stalk of Celery, chopped 
2 Garlic Cloves, peeled and chopped 
2 tsps chopped Fresh Oregano 
6 sprigs Fresh Thyme 
2  Bay Leaves 
2 tsp Kosher Salt 
2 28 oz Cans of Good Quality Whole Tomatoes and their juice 
1 cup Basic Vegetable Stock 
1 cup Fresh Basil leaves, cleaned and chopped 
 

Procedure: 
 
1. Place a heavy soup pot on a high flame and heat it up.  Add the Olive Oil and 

swirl it around so that the entire surface of the pot is coated. 
2. Add the onion, carrot, celery, garlic, oregano, thyme, bay leaves and kosher salt. 

Sweat the vegetables until they are translucent but not brown. 
3. Add the tomatoes and their liquid along with the Basic Vegetable Stock and bring 

to a boil.  Lower heat to a simmer and allow to cook slowly for about 45 minutes. 
4. When the soup has finished cooking, stir in half the chopped basil.   Taste for 

seasoning and add salt if necessary.  Allow the soup to stand for about 15 
minutes to cool before pureeing. 

5. Puree the soup a little bit at a time either in a blender or a food processor being 
very careful not to fill the blender jar or the food processor full because the soup 
is hot and steam builds up.  After each blending, pour the soup into another pot 
until all is blended and in one pot. If you have an immersion blender, pureeing 
the soup will be much easier.  An immersion blender allows you to puree the 
soup all at once without taking it out of the pot. 

6. On top of each serving sprinkle a little of the chopped basil. 
 
Recipe courtesy of Chef Bobo’s Good Food Cookbook. ©2004 
 


