Best Tomato Soup & Grilled Cheese Sandwich Ever

Total time: 45 min Yield: 6 Servings

Ingredients

4 Tbsp canola or extra virgin olive olil
1 large onion (chopped)

8 clove garlic (chopped)

2 stalks celery (chopped)

1 large carrot (chopped)

32 0z can whole peeled or diced tomatoes
4 cup water or chicken stock

1 lemon (zested)

1 orange (zested)

1 cup basil

salt

pepper

1 cup parmesan cheese

2 tsp butter

16 0z mozzarella cheese (shredded)
16 oz cheddar cheese (shredded)
12 slices bread

Prep Time: 45 min Total Time: 45 min
Instructions

Begin preparing the tomato soup, by heating the oil in a large pot. Add the onion, garlic, celery and
carrot to the pot and cook until tender and slightly brown. Add tomatoes and water, and simmer for about
25 minutes.

Then, stir in lemon zest, orange zest, basil and additional water if needed. Season with salt and pepper
to taste and simmer for 5 more minutes. Next, ladle soup into a blender. Add a little parmesan cheese
and butter to each portion of soup being blended, until all of the soup is smooth. Pour it back into the pot
when done. Lastly, taste and adjust with salt and pepper. Set aside and keep warm.

To make the grilled cheese sandwiches, melt 1 teaspoon of butter in a nonstick frying pan. When butter
is melted add a slice of bread and layer the mozzarella and cheddar cheeses, and top with another slice
of bread. Toast sandwich on medium heat for about 5 minutes. Flip sandwich and toast reverse side.
Once all sandwiches are nicely toasted, cut into pieces and serve with the tomato soup.
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