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Tuscan Tomato and Bread Soup
6 Servings •  1 Serving = 1 ½ Cup

INGREDIENTS

• 2 Tablespoons olive oil, divided

• 3 – 14 ½ ounce cans diced tomatoes, drained, 1 cup divided

• 12 cloves garlic, minced

• ½ teaspoon crushed red pepper

• 2 – 14 ounce cans reduced-sodium chicken broth

• 6 slices whole wheat bread

• 4 cups zucchini or yellow squash, chopped

• 2 Tablespoons fresh oregano, chopped

• 2 Tablespoon fresh parsley, chopped

• Salt and freshly ground black pepper, to taste

• 1 ounce parmesan cheese, shaved

DIRECTIONS

1. In a 4 quart Dutch oven or large stock pot, heat 1 Tablespoon olive oil over medium heat. Add 2 cans 
of tomatoes with liquid, garlic, and red pepper. Bring to a boil and reduce heat. Cover and cook for 15 
– 20 minutes or until tomatoes are very tender. 

2. Add chicken broth and bring to a boil. Reduce heat, cover, and simmer for 15 minutes. 

3. While soup is simmering, preheat the oven to 350°F. Cut or tear bread into 1” pieces. Place in a 
shallow baking pan. Bake for 10 – 15 minutes.

4. In a large skillet, heat remaining olive oil over medium heat. Add zucchini and cook for 3 – 5 minutes. 
Set aside.

5. Transfer half of the soup to a blender or food processor. Cover and blend until smooth. Repeat with 
remaining half of mixture. Return to Dutch oven or stock pot.

6. Drain the reserved can of tomato. Add tomatoes, zucchini, oregano, and parsley to pureed mixture. 
Season to taste with salt and pepper. Heat through.

7. Divide soup into six bowls. Top with bread and garnish with cheese. 


