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Roasted Tomato, Pepper & Cumin Soup ! 

1 x Cooking Onion, peeled & chopped! 
2 x Red Peppers, roughly chopped, stalk & seeds removed! 
1 x Garlic Clove, peeled! 
1 tbsp Tomato Purée, sliced in half 
!500g x Ripe Tomatoes! 
2 x Thyme Sprigs 
250-500ml x Vegetable Stock! 
1 tsp Cumin Seeds, ground in a pestle & mortar! 
50ml Balsamic Vinegar! 
1 tbsp Demerara Sugar! 
	  
Pre-heat your oven to its hottest setting, once to temperature place the tomatoes and peppers onto 
a tray and drizzle with a little rapeseed or olive oil.  Place into the oven and roast until the peppers 
start to colour.	  
 
Meanwhile heat 1 tbsp oil in a large sauce pan on a medium heat, add the onion and start to sweat 
off without colouring and cook until translucent.  Now add the garlic clove and the 2 thyme sprigs, 
now turn up the heat.  Once the pan is hot add the cumin and toast for a minute be careful not to 
burn the onion and the garlic at this point. 
 
Carefully remove the tomatoes and peppers from the oven and place into the saucepan along with 
the tomato purée, stir and cook for 1 minute to cook out the purée, now add 200ml of the vegetable 
stock and leave to simmer for approximately 10 minutes.  If your soup starts to look to thick then add 
more stock as needed. 
 
Remove the soup from the heat and carefully pour into a liquidiser and blend until smooth, whilst the 
soup is blending put the vinegar and sugar into a small pan and bring to the boil and reduce slightly. 
(Chef Tip - the process of reducing the vinegar and sugar is called a gastr ic and can be done with 
different variations of sugar and vinegars, this goes particularly well with tomato based sauces and 
soups) 
 
At this point depending on how well you have blended your soup you can either pour it straight back 
into the pan or pass it through a sieve back into the pan.  At home I go straight into the pan, in the 
restaurant kitchen we pass it first, the choice is yours. 
 
Once back into the pan add a little of the gastric and seasoning to taste, be careful when adding the 
gastric, a little goes a long way!! 
 
Serve in a pre warmed bowl, drizzle a little of the gastric over the top and a fresh twist of cracked 
pepper on the top. 


