
Grilled Cheese and Tomato Soup…and
Heather Christo’s Generous Table Giveaway!

 Gluten Free

LUNCH
 

MAIN COURSE
 

MAIN DISH
 

DINNER

Ingredients
1 Handful basil leaves  fresh 

2 tablespoons butter

8 ounces cambozola cheese

2 quarts chicken stock see

5  garlic cloves  unpeeled 

0.5 cup heavy cream

6 servings kosher salt

READY IN

80 min.

SERVINGS

6

CALORIES

703 kcal

https://whatsheate.com


0.3 cup olive oil

8 strips bacon  thick-cut 

3 pounds tomatoes

1 large onion  yellow roughly chopped 

Equipment
frying pan

paper towels

oven

pot

grill

immersion blender

grill pan

cutting board

panini press

Directions
First make the soup. Preheat the oven to 400°F.Arrange the tomatoes and garlic on a sheet

pan.

Drizzle with the olive oil and sprinkle with salt. Roast for 30 minutes, then set aside to cool.In a

soup pot, melt the butter over medium heat.

Add the onion and sweat until tender, about 5 minutes. (It is okay if the onion starts to

caramelize).Squeeze the roasted garlic from their skins and add the garlic, tomatoes, and any

juices into the soup pot, along with the basil and chicken stock. Adjust the heat to medium-

high and cook for about 15 minutes.Meanwhile, make the sandwiches. Cook the bacon in a

medium pan over medium-high heat until all of the fat has been rendered and the bacon is

very crispy.

Transfer to a paper towel to drain.Divide the Cambozola among 4 bread slices and top each

with a few leaves of basil and 2 strips of crispy bacon. Top the fillings with the second piece

of bread so you have 4 sandwiches.

Heat a griddle or grill pan over medium heat.



Add the butter, a few teaspoons for each sandwich, and fry the sandwiches in batches until

golden brown on the bottom, about 3 minutes. Flip the sandwiches (adding more butter) and

cook until both sides are golden brown and the cheese has melted.

Transfer the sandwiches to a cutting board and slice each into 6 small pieces. (Kathy’s note: If

you’d like to use your panini press, heat it to medium-high heat and grill the sandwiches with

the lid closed until the cheese is melted and the bread is toasted, 4 to 5 minutes.)

Remove the soup from the heat. Using an immersion blender, puree the soup until completely

smooth. Stir in (do not blend!) the heavy cream. Taste and adjust the seasoning.

Garnish with fresh basil leaves.

Serve the sandwiches hot alongside the tomato soup.

Nutrition Facts

 PROTEIN 14.58%
  FAT 71.2%

  CARBS 14.22%

Properties
Glycemic Index:40.33, Glycemic Load:3.32, Inflammation Score:-9, Nutrition Score:23.861304241678%

Flavonoids
Naringenin: 1.54mg, Naringenin: 1.54mg, Naringenin: 1.54mg, Naringenin: 1.54mg Apigenin: 0.01mg, Apigenin: 0.01mg,

Apigenin: 0.01mg, Apigenin: 0.01mg Luteolin: 0.02mg, Luteolin: 0.02mg, Luteolin: 0.02mg, Luteolin: 0.02mg

Isorhamnetin: 1.25mg, Isorhamnetin: 1.25mg, Isorhamnetin: 1.25mg, Isorhamnetin: 1.25mg Kaempferol: 0.37mg,

Kaempferol: 0.37mg, Kaempferol: 0.37mg, Kaempferol: 0.37mg Myricetin: 0.34mg, Myricetin: 0.34mg, Myricetin:

0.34mg, Myricetin: 0.34mg Quercetin: 6.43mg, Quercetin: 6.43mg, Quercetin: 6.43mg, Quercetin: 6.43mg

Nutrients (% of daily need)
Calories: 703.02kcal (35.15%), Fat: 56.13g (86.35%), Saturated Fat: 22.93g (143.32%), Carbohydrates: 25.23g

(8.41%), Net Carbohydrates: 22.03g (8.01%), Sugar: 12.74g (14.16%), Cholesterol: 111.39mg (37.13%), Sodium:

1258.17mg (54.7%), Alcohol: 0g (100%), Alcohol %: 0% (100%), Protein: 25.86g (51.71%), Vitamin A: 2721.66IU

(54.43%), Vitamin C: 34.51mg (41.83%), Vitamin B3: 8.35mg (41.73%), Selenium: 28.41µg (40.58%), Phosphorus:

405.73mg (40.57%), Vitamin B2: 0.57mg (33.26%), Calcium: 327.07mg (32.71%), Potassium: 1060.48mg (30.3%),

Vitamin B6: 0.6mg (29.81%), Vitamin K: 27.36µg (26.06%), Vitamin B1: 0.36mg (23.91%), Vitamin E: 3.41mg (22.7%),

Zinc: 2.91mg (19.38%), Copper: 0.36mg (17.88%), Manganese: 0.35mg (17.31%), Folate: 63.71µg (15.93%),

Magnesium: 58.36mg (14.59%), Fiber: 3.2g (12.82%), Vitamin B12: 0.68µg (11.34%), Iron: 1.71mg (9.5%), Vitamin B5:

0.73mg (7.26%), Vitamin D: 0.74µg (4.91%)


