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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
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“Pie and 
coffee is 

approximately 
the third 

best social 
interaction a 
man can hope 
to have with 
a woman.”

– UNKNOWN

t is offi-
cially the 

fourth an-
niversary of 

“Bite by Bite.” 
This began as a 

humble pursuit, 
conceived right 

around the advent 
of the COVID-19 

pandemic and ensuing 
shutdown, and has cov-

ered a lot of culinary ground 
since that time. There have been great suc-
cesses as well as a few failures along the way. I 
wrote about pie in the first installment which 
ran on March 15, 2020, the day after Pi Day, 
so that has become my tradition – to write 
about pie each year on the anniversary of 
“Bite by Bite.”

Just in case you need a refresher – Pi Day is 
observed on March 14 (3-14) because three, 
one and four are the first three significant 

digits of π, the mathematical constant in 
which a circle’s circumference divided by its 
diameter equals approximately 3.14 or Pi.

I first heard about Atlantic Beach Pie sev-
eral years ago and was immediately intrigued 
because the crust is made from crushed sal-
tine crackers and melted butter, something 
that struck me as rather novel. I’ve wanted to 
try it ever since.

According to Margaux Laskey, an associate 
editor for New York Times Cooking, Atlan-
tic Beach Pie is adapted from Bill Smith, who 
retired in 2019 after 25 years as the chef at 
Crook’s Corner, a Chapel Hill, N.C. restau-
rant that closed in June 2021. He was inspired 
by the lemon pies he ate at seafood restau-
rants in Atlantic Beach, N.C., while vacation-
ing there as a child.

It was simple to make and very refreshing 
and if you’re a fan of lemon pie or Key lime 
pie, then this will be right up your alley. Try 
it. I think you will like it.  n

Atlantic Beach Pie
From southernliving.com

—1 ½ cups finely crushed saltine crackers 
      (from 1 sleeve, about 37 crackers)
— 6 tablespoons unsalted butter, melted 
— 3 tablespoons granulated sugar
— 1 large egg white, lightly beaten
— 1 (14-oz.) can sweetened condensed milk
— 4 large egg yolks
— ¼ cup fresh lime juice (from 2 large limes)
— ¼ cup fresh lemon juice (from 2 lemons)
— 1 ½ cups heavy whipping cream
— ¼ cup powdered sugar
— Lemon and lime zests, for garnish

Make crust:
Preheat the oven to 350 degrees. Stir together crushed crack-

ers, melted butter, sugar and egg white in a medium bowl until 
combined. Transfer mixture to a 9-inch glass pie plate; firmly 
press on bottom and sides. Freeze for 10 minutes.

Bake pie crust:
Bake in a preheated oven until the crust is lightly browned, 

about 20 minutes. Transfer to a wire rack; cool slightly, about 
10 minutes.

Mix pie filling:
Meanwhile, whisk together condensed milk and egg yolks until 

smooth. Whisk in lime juice and lemon juice until combined. 
Pour lime mixture into the warm crust.

Bake whole pie:
Bake at 350 degrees until the center is just set, about 15 

minutes. Transfer to a wire rack; cool for 1 hour. Refrigerate until 
chilled, about 2 hours.

Top with whipped cream:
Beat cream and powdered sugar in a large bowl with an elec-

tric mixer on high speed until stiff peaks form, about 2 minutes. 
Spread whipped cream topping over chilled pie, leaving about a 
½-inch border of custard showing around the crust. Garnish with 
lemon and lime zests, if desired. Pie can be stored, covered, 
without whipped cream topping, in the refrigerator for up to 4 
days. Spread with topping just before serving.

PerfectPerfect
The

springtime pie

“It could be argued that there 
is an element of entertainment 

in every pie, as every pie is 
inherently a surprise by virtue 

of its crust.”

– JANET CLARKSON

“We must have 
a pie. Stress 
cannot exist 

in the 
presence 
of a pie.”
– DAVID MAMET


