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BITE by BITE
Conquering My Culinary  
Bucket List One Dish at a Time

By Emily Banks Wooten

Ina Garten’s Roasted 
Tomato Basil Soup

From foodnetwork.com

—3 pounds ripe plum tomatoes, cut in half lengthwise 
      (Roma tomatoes)
— ¼ cup plus 2 tablespoons olive oil
— 1 tablespoon kosher salt
— 1 ½ teaspoons freshly ground black pepper
— 2 cups chopped yellow onions (2 onions)
— 6 garlic cloves, minced
— 2 tablespoons unsalted butter
— ¼ teaspoon crushed red pepper flakes
— 1 (28-oz.) can plum tomatoes, with their juice
— 4 cups fresh basil leaves, packed
— 1 teaspoon fresh thyme leaves
— 1 quart chicken stock or water

•Preheat the oven to 400 degrees. Toss together the tomatoes, ¼ cup olive oil, salt and pepper. Spread the tomatoes in one layer on a baking sheet and roast for 45 minutes.

•In an 8-quart stockpot over medium heat, sauté the onions and garlic with 2 tablespoons olive oil, the butter and red pepper flakes for 10 minutes, until the onions start to brown. 

•Add the canned tomatoes, basil and thyme and chicken stock. Add the oven-roasted tomatoes, including the liquid on the baking sheet. Bring to a boil and simmer uncovered for 40 minutes.

•Pass through a food mill fitted with the coarsest blade. (See notes below.) Taste for seasonings. Serve hot or cold.
 
My notes:
—I substitute a can of petite diced tomatoes for the can of plum tomatoes.
—I use an immersion blender instead of a food mill.

“Soup is a lot like a family. Each ingredient enhances the others; each batch has its 
own characteristics; and it needs time to simmer to reach full flavor.”

– MARGE KENNEDY

“Soup is a lot like life. 
It's all about what 

you put into it.”
– UNKNOWN

“Soup is like a 
warm blanket on a 
cold winter's day.”

– UNKNOWN

had my first bowl of tomato 
basil soup at la Madeleine in 
The Galleria with my friend 
Julie many, many years ago. 
That bowl started a lengthy 
love affair that over time has 
resulted in tomato basil be-
coming my very favorite soup.

I’ve tried several recipes 

over the years but the very 
best hands-down, in my opin-
ion, is Ina Garten’s. You may 
be familiar with her from her 
Food Network TV show, “The 
Barefoot Contessa.” There’s 
nothing difficult about this 
recipe. It comes together 
quickly and easily and abso-

lutely hits the spot on those 
winter days when you just 
can’t seem to get warm. The 
simple act of roasting the to-
matoes adds so much depth 
of flavor.

And by all means, use fresh 
basil and thyme if you can. 
If that’s not possible, you can 

use dried, but you’ll need 
to adjust the proportions. 
There are different schools of 
thought on the conversion of 
fresh herbs to dried herbs, but 
most places I searched agreed 
on a three-to-one ratio. In 
other words, one tablespoon 
of fresh herbs to one teaspoon 

of dried herbs. I also found 
a handy ratio chart for the 
conversion of fresh herbs to 
dried herbs at https://www.
reluctantgourmet.com/con-
verting-fresh-herbs-to-dried-
ratios/ that is printable.

Give this a shot. I really 
think you’ll like it. nI

Warming up with flavor

everal years 
ago we were 
visiting the 
Southern Food 
and Beverage 
Museum in 
New Orleans 
and there was 
a delightful 
exhibit on red 

beans and rice, a quintessential 
Southern dish with a long history 
in New Orleans.

In addition to a framed, oversized 
graphic titled “How to Make Red 
Beans and Rice” that gives simple, 
step by step instructions, there is 
a big display decorated with three 
large cast iron skillets that asks the 
question, “What’s the secret to your 

Red Beans?" A couple dozen answers 
– that run the gamut – are given. Roy 
H. said, “lots of onions, garlic and 
cayenne pepper.” “Trinity, green 
onions, parsley and a bell pepper, 
all chopped, plus tasso, smoked 
sausage (brown it first) and a half 
stick of grassfed butter,” recom-
mends Heather H. While Randy S. 
prefers “a Chisesi ham hock and a 
healthy dose of Tabasco,” Martha 
F. goes with “crawfish and alligator 
sausage,” and Teara M. likes “pick-
led pig tails and cooking oil at the 
end.” My favorite, from Bobby S., is 
“lots of love and killer cornbread 
on the side.”

Long a staple in Louisiana cul-
ture, southernliving.com said that 
red beans and rice was tradition-

ally served on Mondays, which was 
wash day. The beans could simmer 
unattended while the cook was 
busy with the laundry and other 
chores. It was a perfect fit, easily 
feeding a crowd and being versatile 
enough to tailor according to what 
was in the pantry. It has been wide-
ly documented that Louis Arm-
strong, one of New Orleans’ favor-
ite sons, always signed his personal 
correspondence “Red beans and 
ricely yours.”

Not long ago, I ran across a recipe 
for it that is made in the slow cooker, 
making it suitable for dinner any 
night of the week. I made it as a nod 
to Mardi Gras, or “Fat Tuesday.” It 
couldn’t have been easier and we 
thought it was excellent. n

New Orleans Red Beans And Rice
From southernliving.com

—1 lb. dried red beans
—7 cups water
—1 green bell pepper, chopped
—1 medium white onion, chopped
—3 celery stalks, chopped
—3 garlic cloves, chopped
—½ lb. andouille sausage, sliced
—3 tablespoons Creole seasoning
—Hot cooked rice
—Sliced green onions, for garnish

•Place first eight ingredients in a 4-quart slow cooker. Cook, 
covered, on high for 7 hours or until beans are tender. Serve 
with hot cooked rice. Garnish with sliced green onions if de-
sired.

Cajun country cooking

“Me, sexy? I'm 
just plain ol’ 

beans and rice.”
– PAM GRIER

“Red beans 
and rice didn't 

miss her.”
– SIR MIX-A-LOT

“New Orleans food is as delicious as the less 
criminal forms of sin.”

– MARK TWAIN


