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Tomato Bisque Soup with Parmesan Basil Tuiles 

MAKES: 4 servings 

 

YOU’LL NEED: 
For the soup: 

• 1 tbsp butter 

• 1 onion – large dice 

• 3 cloves garlic – peeled and smashed 

• 2 stalks celery – large dice 

• 2 carrots – large dice 

• 1 can San Marzano tomatoes or 8 Roma tomatoes – large dice 

• 1L vegetable stock  

• 1/3 to ½ cup cream  
 

For the garnish:  

• ¼ cup parmesan cheese – grated 

• 1 tbsp dried basil 

• 2 tbsp cream  

 

HERE’S HOW: 
1. To make the soup:  

a. In a medium pot on medium-high heat, melt the butter and then add in the onions. Let the 
onions caramelize for about 10-15 minutes. Then stir in the garlic until it becomes fragrant.  

b. Stir in the celery and carrots. Season generously with salt and pepper. Then add the tomatoes 
and stock. Bring to a boil and then reduce to a simmer for 20 minutes.  

c. Take off the heat and use a hand blender to puree until smooth. Stir in the cream.  
d. Check the seasoning. You might have to add more salt, pepper, lemon juice or even a little bit of 

honey (if the tomatoes didn’t have enough flavour), to balance it out.  
2. To make the garnish:  

a. In a medium pan on medium heat, sprinkle the cheese and basil in an even layer. Make sure that 
you don’t have any gaps (the cheese melts but doesn’t spread much).  

b. Melt the cheese completely (you might have to adjust your heat). Then turn the heat off and 
wait for it to cool enough to be able to lift it out of the pan in one piece. Then you can break into 
smaller pieces or put on top of your soup and break it in.  
 

CHEF’S NOTES:  
• You can decide how “bisque-y” you want your soup. If you don’t add any cream to it, you have a 

delicious tomato soup that pairs well with a grilled cheese. If you add in a whole cup of heavy cream 
then you have a very rich and delicious soup for an appetizer. You can also choose what percentage of 
cream you add. Most bisques use 35% heavy cream.  

• If you’re using fresh tomatoes, you’ll want to use Romas or vine tomatoes. Cherry tomatoes are too 
sweet and will leave you with too much skin, beefsteak tomatoes will have too much water in them. 
Also, if you use fresh tomatoes, you might want to take the seeds out so that they have a more 
concentrated flavour.  You can also choose to leave the skins on your tomatoes… it will add texture to 
your soup. Or you can blanch and remove the skins before you add them, or even easier, you can strain 
your soup if you don’t enjoy them. I personally like to leave the skins on.  

• Dried basil and thyme (about ½ tsp), are welcomed additions to this soup too. If you’re looking for a 
“traditional tomato soup or bisque” though, you will want to leave them out.  


