
Creamy Sun-Dried ltomato Soup
with Cheese panini
. . \  T O T A L :  3 5  M I N

" U  o  s E R V T N G S
STAR I  NG REDI  ENT:  OI  L -PACKED SUN-DRIED TOMATOES
This recipe riffs on the crassic American combination of cream
of tomato soup arongside gr i red cheese sandwiches. In addi t ion
to fresh tomato, r 've added prump, oir-packed sun-dried tomaroes,
which contribute roads of fravor and grve the soup a thick, tus-
crous texture.  In prace of  American cheese and white bread, r ,ve
used crusty ciabatta rots and fragrant,sirky Fontina cheese.

L tablespoon unsalted butter
I tablespoon extra-virgin otive oil
1 smal lonion, chopped
1 garlic clove, sliced

Vz cup oil-packed sun-dried tomatoes.
drained and coarsely chopped

1 tomato, diced
3 cups chicken stock or low_sodium broth
2 thyme sprigs

Salt and freshly ground pepper
V+ cupheavycream

4 ciabatta rolls, split
Vz pound ltalian Fontina cheese, sliced

l" In a large saucepan, mert the butter in the orive oir.  Add the
onron and garr ic  and cook over  moderatery  h igh heat ,  s t i r r ing
unt i l  so f tened,  about  4  minutes.  Add the sun-dr ied tomatoes,
diced tomato, stock and thyme. Season with salt  and pepper;
br ing to  a  bo i r '  cover  and s immer over  row heat  unt i r  the veg-
etables are very soft,  20 minutes. Discard the thyme sprigs.
2 .  Preheat  a  panin i  press.  Transfer  the soup to  a  b lender ,  add
the cream and puree unt i rsmooth.  Return the soup to  the sauce-
pan and season with sart and pepper. Keep the sun-dried tomato
soup warm over moderate heat.
3 .  F i l l  the c iabat ta  ro i ls  w i th  the sr iced cneese and press unt i r
the bread is cr ispy and the cheese is merted. Serve the soup with
the cheese panin i  on the s ide.
wrrue L ight -bodied,  herba l  Chiant i :  2005 Ruf f ino.


