
fresh tomato soup recipe vegan

fresh tomato soup recipe vegan offers a delicious, nutritious, and plant-based option for
those seeking a wholesome meal. This article explores how to create a vibrant, flavorful
tomato soup using fresh ingredients that align with vegan dietary preferences. Emphasizing
the freshness of ripe tomatoes, the recipe highlights natural flavors without relying on
animal products or artificial additives. Additionally, insights into selecting the best
tomatoes, complementary ingredients, and cooking techniques will ensure an optimal soup
experience. The article also covers variations and serving suggestions to cater to diverse
tastes and occasions. This comprehensive guide aims to provide a complete understanding
of making fresh tomato soup recipe vegan from scratch, perfect for any season or meal.
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Ingredients for Fresh Tomato Soup Recipe Vegan
Creating a fresh tomato soup recipe vegan requires a selection of high-quality, plant-based
ingredients that bring out the natural sweetness and acidity of fresh tomatoes. The core
components include ripe tomatoes, aromatic vegetables, herbs, and seasonings, all
combined to develop a rich and satisfying flavor profile without dairy or meat products.

Essential Ingredients
The primary ingredients necessary for this fresh tomato soup recipe vegan are:

Fresh, ripe tomatoes (preferably vine-ripened or heirloom for enhanced flavor)

Onion, finely chopped for aromatic depth

Garlic cloves, minced to add pungency and complexity

Carrots, diced to introduce natural sweetness and body

Celery stalks, chopped to contribute subtle earthiness

Vegetable broth or water to create the soup base



Olive oil or another plant-based oil for sautéing

Fresh herbs such as basil, thyme, or oregano for seasoning

Salt and freshly ground black pepper to taste

Optional: a splash of balsamic vinegar or lemon juice to balance acidity

Optional Ingredients for Added Creaminess and Flavor
While maintaining vegan principles, certain additions can enhance the texture and taste of
the soup:

Coconut milk or cashew cream to create a creamy consistency

Red pepper flakes or smoked paprika for subtle heat

Fresh parsley or chives for garnish

Crusty vegan bread for serving alongside

Step-by-Step Preparation Instructions
Following precise preparation steps ensures the fresh tomato soup recipe vegan achieves
the desired balance of flavors and a smooth, velvety texture. The process combines
sautéing, simmering, blending, and seasoning techniques optimized for fresh produce.

Preparing the Vegetables
Begin by washing the fresh tomatoes thoroughly and removing the stems. Core and roughly
chop the tomatoes, leaving the skins intact for added fiber and nutrients. Peel and dice the
onions, carrots, and celery into uniform pieces for even cooking. Mince the garlic cloves
finely to distribute their flavor evenly throughout the soup.

Sautéing and Simmering
Heat olive oil in a large pot over medium heat. Add the chopped onions, carrots, and celery,
sautéing until softened and translucent, approximately 5-7 minutes. Introduce the minced
garlic and cook for an additional 1-2 minutes until fragrant. Add the chopped fresh
tomatoes to the pot, stirring to combine with the sautéed vegetables.

Pour in enough vegetable broth or water to cover the mixture, typically about 4 cups
depending on desired soup thickness. Bring to a boil, then reduce heat and allow to simmer



gently for 25-30 minutes. This slow cooking helps the tomatoes break down and the flavors
meld together.

Blending and Final Seasoning
After simmering, remove the pot from heat. Use an immersion blender to purée the soup
directly in the pot for convenience and safety. Alternatively, transfer the soup in batches to
a countertop blender and purée until smooth. Return the blended soup to the pot if
necessary. Adjust seasoning with salt, pepper, and optional balsamic vinegar or lemon juice
to enhance acidity and brightness. If a creamier texture is desired, stir in coconut milk or
cashew cream at this stage.

Tips for Selecting and Preparing Tomatoes
The quality of tomatoes directly impacts the outcome of any fresh tomato soup recipe
vegan. Choosing the right tomatoes and preparing them correctly will maximize flavor and
texture.

Best Tomato Varieties for Soup
Tomatoes with rich flavor and balanced sweetness are ideal for soup preparation.
Recommended varieties include:

Roma tomatoes – dense flesh with fewer seeds, ideal for cooking

Heirloom tomatoes – varied flavors and colors, offering complex taste profiles

Vine-ripened tomatoes – naturally ripened on the vine for optimal sweetness

Preparing Tomatoes for Cooking
For a smoother soup, some chefs prefer to peel tomatoes. This can be accomplished by
scoring a small “X” at the base of each tomato, blanching in boiling water for 30-60
seconds, and then transferring to an ice bath to loosen the skins. Peel off skins carefully
before chopping. Removing seeds is optional but can reduce bitterness and improve
texture. However, including seeds provides additional fiber.

Flavor Enhancements and Variations
Customizing a fresh tomato soup recipe vegan allows for diverse flavor profiles and caters
to different palates. Incorporating complementary ingredients and spices can elevate this
classic dish.



Herbs and Spices
Fresh herbs like basil and oregano are traditional companions to tomato-based dishes.
Adding these herbs during the simmering process infuses the soup with aromatic notes. For
a smoky or spicy twist, consider incorporating smoked paprika, cumin, or crushed red
pepper flakes. Nutritional yeast can also add a subtle cheesy flavor suitable for vegan diets.

Additional Vegetables and Ingredients
Enhance the nutritional content and flavor complexity by including roasted red peppers,
sweet potatoes, or butternut squash. These ingredients add natural sweetness and
creaminess when blended. For protein enrichment, adding cooked lentils or chickpeas is
effective without detracting from the soup’s smooth texture.

Serving Suggestions and Storage Tips
Proper serving and storage of fresh tomato soup recipe vegan ensure the dish maintains its
quality and convenience for future consumption.

Serving Ideas
Serve the soup hot with garnishes such as fresh chopped herbs, a drizzle of extra virgin
olive oil, or a swirl of coconut cream for visual appeal and added flavor. Complement with
crusty vegan bread, garlic toast, or a light salad for a complete meal. This soup pairs well
with grilled vegetables or vegan cheese plates for varied dining experiences.

Storage and Reheating
Store leftover fresh tomato soup recipe vegan in airtight containers in the refrigerator for
up to 4 days. For longer preservation, freeze portions in freezer-safe containers for up to 3
months. When reheating, warm gently on the stove over low heat to prevent scorching and
maintain flavor integrity. Stir occasionally and add a splash of water or broth if the soup has
thickened excessively during storage.

Frequently Asked Questions

What are the main ingredients for a fresh tomato soup
recipe that is vegan?
The main ingredients typically include fresh tomatoes, onions, garlic, vegetable broth, olive
oil, salt, pepper, and fresh basil or other herbs.



How can I make a creamy texture in vegan fresh tomato
soup without dairy?
You can use coconut milk, cashew cream, or blended silken tofu to achieve a creamy
texture in vegan tomato soup.

What is the best way to roast tomatoes for a fresh
tomato soup recipe?
Toss the tomatoes with olive oil, salt, and pepper, then roast them in a preheated oven at
400°F (200°C) for about 20-25 minutes until they are soft and slightly caramelized.

How long does it take to make fresh vegan tomato soup
from scratch?
It usually takes about 30 to 45 minutes to prepare and cook fresh vegan tomato soup from
scratch.

Can I use canned tomatoes instead of fresh tomatoes
for vegan tomato soup?
Yes, canned tomatoes can be used as a convenient substitute, but fresh tomatoes often
provide a brighter, fresher flavor.

What herbs and spices enhance the flavor of fresh
vegan tomato soup?
Common herbs and spices include basil, oregano, thyme, bay leaves, garlic, and a pinch of
red pepper flakes for a subtle kick.

Is it possible to make fresh tomato soup vegan without
using oil?
Yes, you can sauté vegetables in vegetable broth or water instead of oil to keep the soup
oil-free and vegan.

How can I thicken fresh vegan tomato soup naturally?
You can thicken the soup by blending some cooked potatoes, carrots, or adding soaked and
blended cashews into the soup.

What toppings are suitable for a fresh vegan tomato
soup?
Suitable vegan toppings include fresh basil leaves, croutons, toasted nuts or seeds, a
drizzle of olive oil, or a dollop of coconut yogurt.



Can fresh tomato soup be served cold as a vegan
gazpacho?
Yes, by blending fresh tomatoes with cucumbers, bell peppers, garlic, olive oil, vinegar, and
seasonings, you can serve a chilled vegan tomato soup or gazpacho.

Additional Resources
1. Vegan Soups for Every Season: Fresh and Flavorful Tomato Recipes
This book offers a vibrant collection of vegan soup recipes, with a special focus on fresh
tomato soups that highlight seasonal ingredients. Each recipe is designed to be nutritious,
easy to prepare, and bursting with natural flavors. Perfect for those who want to enjoy
plant-based meals year-round.

2. The Ultimate Vegan Tomato Soup Cookbook
Dedicated entirely to tomato soups, this cookbook explores a variety of vegan recipes
ranging from classic to innovative. It includes tips on selecting the best tomatoes and
enhancing flavors without dairy or animal products. Readers will find comforting and
wholesome soup options for any occasion.

3. Fresh & Simple Vegan Soups: Tomato Edition
Featuring quick and simple recipes, this book is ideal for busy individuals who want to enjoy
fresh tomato soups without complicated steps. The recipes use everyday vegan ingredients
and focus on maintaining the natural taste of tomatoes. It’s a great resource for beginners
and seasoned cooks alike.

4. Plant-Powered Tomato Soups: Vegan Recipes for Health and Flavor
This book combines the health benefits of plant-based eating with the rich taste of fresh
tomatoes. It offers a variety of vegan soup recipes that are both hearty and light,
emphasizing clean ingredients and vibrant spices. Readers will learn how to create soups
that nourish the body and delight the palate.

5. From Garden to Bowl: Vegan Tomato Soups Made Easy
Celebrating the bounty of homegrown tomatoes, this cookbook guides readers through
crafting delicious vegan soups straight from garden-fresh produce. Recipes focus on
freshness, simplicity, and sustainability. It encourages cooking with seasonal vegetables for
maximum flavor and nutrition.

6. The Cozy Vegan Kitchen: Tomato Soup Classics and Twists
This book presents a cozy collection of vegan tomato soup recipes, blending traditional
favorites with creative new twists. It offers comforting meals perfect for chilly days, using
wholesome plant-based ingredients. The approachable recipes make it easy to enjoy warm,
nutritious soups anytime.

7. Vegan Comfort Soups: Fresh Tomato and More
Focused on comfort food, this cookbook features fresh tomato soups as well as other
soothing vegan options. It includes recipes that are creamy without dairy, using nuts,
seeds, and vegetables for richness. Ideal for anyone seeking hearty, comforting meals that
are entirely plant-based.



8. Simply Vegan Soups: Fresh Tomato and Seasonal Flavors
This book emphasizes simplicity and freshness in vegan soup making, highlighting fresh
tomato as a star ingredient. Recipes are crafted to showcase natural flavors with minimal
fuss. It’s perfect for cooks who appreciate wholesome, straightforward meals.

9. Global Vegan Soups: Fresh Tomato Recipes from Around the World
Explore a world of flavors with vegan tomato soup recipes inspired by global cuisines. This
book offers a diverse range of recipes that incorporate fresh tomatoes with herbs, spices,
and ingredients from various cultures. It’s a flavorful journey for those looking to expand
their vegan soup repertoire.

Fresh Tomato Soup Recipe Vegan

Find other PDF articles:
https://www-01.massdevelopment.com/archive-library-102/pdf?docid=WVM31-9776&title=bee-sting-
therapy-ms-treatment.pdf

  fresh tomato soup recipe vegan: The Homemade Vegan Pantry Miyoko Schinner, 2015-06-16
A guide to creating vegan versions of pantry staples--from dairy and meat substitutes such as vegan
yogurt, mayo, bacon, and cheese, to dressings, sauces, cookies, and more. Kitchen crafters know the
pleasure of making their own staples and specialty foods, whether it's cultured sour cream or a
stellar soup stock. It's a fresher, healthier, more natural approach to eating and living. Now vegans
who are sick of buying over-processed, over-packaged products can finally join the homemade
revolution. Studded with full-color photos, The Homemade Vegan Pantry celebrates beautiful,
handcrafted foods that don't take a ton of time, from ice cream and pizza dough, to granola and
breakfast sausage. Miyoko Schinner guides readers through the techniques for making French-style
buttercreams, roasted tomatoes, and pasta without special equipment. Her easy methods make slow
food fast, and full of flavor. The Homemade Vegan Pantry raises the bar on plant-based cuisine, not
only for vegans and vegetarians, but also for the growing number of Americans looking to eat lighter
and healthier, and anyone interested in a handcrafted approach to food.
  fresh tomato soup recipe vegan: The "I Love My Instant Pot®" Vegan Recipe Book Britt
Brandon, 2017-12-19 A vegan, plant-based diet is healthy, nutritious, and environmentally friendly.
Now, it's easier than ever to create plant-based dishes thanks to the Instant Pot. With 175 vegan
recipes and photographs throughout, this cookbook is perfect for fans who want to learn how to
make delicious plant-based dishes for every meal--
  fresh tomato soup recipe vegan: Healthy Happy Vegan Kitchen Kathy Patalsky, 2015
Kathy Patalsky, creator of the popular vegan food blog HealthyHappyLife.com proves just how
delicious, easy and fun going vegan can be. Includes handy guides for veganizing your kitchen and
helpful wellness tips.
  fresh tomato soup recipe vegan: A Beautiful Bowl of Soup Paulette Mitchell, 2021-11-17
Highlights some of the most popular international recipes for vegetarian soup . . . makes a
convincing argument for soup as the star course of any meal. — Publishers Weekly No, there is no
chicken stock in this soup. What you'll find here is page after glorious page of the loveliest, most
delicious soups and stews—each and every one entirely vegetarian. Brimming with international
flavors, Paulette Mitchell's easy-to-follow recipes are paired with unique accompaniments,
garnishes, and toppings that add tremendous visual appeal. Witness hearty Pumpkin Stew baked and
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served in a pumpkin shell; classic onion soup updated with crunchy goat cheese toasts; and Spicy
Sweet Potato Ancho Bisque swirled with bright Roasted Red Pepper Cream. From Mediterranean
Saffron Stew to Greek Spinach and Orzo Soup, these colorful dishes are simple enough for every
day, yet sophisticated enough for elegant dinner parties. Instructions for making tasty vegetable
stock from scratch, a selection of delicious vegan soups, and a helpful tips section make this
gorgeous cookbook an important addition to any kitchen where good food and good health are on
the menu. Any comment on how this book suits the season would only be redundant. The latest cold
wind is reminder enough, as you can just about hear it whisper: ssssssooooooup. — The Baltimore
Sun The recipes in this cookbook span the culinary globe, with flavor profiles drawn from Mexico,
Morocco, Mumbai, and Minnesota. For vegetarians, vegans, and omnivores, A Beautiful Bowl of
Soup presents new ideas you're sure to enjoy. — Soup Chick®
  fresh tomato soup recipe vegan: 90 Easy Dinner Recipes to Cook Without Hassle Victor
Gourmand, Cooking Dinner Recipes: A Delicious Collection Cookbook Series As a seasoned home
chef, I know all too well the frustration of wanting to cook a delicious dinner for my family, but not
having the time or energy to spend hours in the kitchen. That's why I am excited to introduce you to
my latest cookbook, 90 Easy Dinner Recipes to Cook Without Hassle. This cookbook was created
with the busy home cook in mind. With 90 recipes, this book provides a diverse range of dishes that
are quick and easy to make, without sacrificing flavor or nutrition. Whether you're a beginner or an
experienced cook, you'll find something in this book that appeals to you. The concept of 90 Easy
Dinner Recipes is simple: meals that can be prepared in a reasonable time frame, using ingredients
that are easily accessible and affordable. No more complicated recipes with lengthy ingredient lists,
or cooking methods that take hours to complete. This book is all about making healthy and delicious
meals that are simple to make, so you can spend less time in the kitchen and more time enjoying
your meal. In the introduction of the book, you'll learn why cooking without hassle is so important. I
also share my tips on essential kitchen tools and utensils that every home cook should have, and
provide a brief overview of basic cooking techniques, so you have the confidence to tackle any recipe
in this book. The chapters in this book are divided into various categories, such as soups, starters,
appetizers, pasta recipes, one-pot meals, poultry, seafood, meat, vegetarian, side dishes, and
desserts. Each recipe has been selected for its ease of preparation, delicious taste, and appealing
presentation. You'll find a range of recipes to suit every taste and occasion, from comforting soups
and hearty stews to pasta dishes and one-pot meals, to delicious desserts and sweet treats. One of
my favorite things about this cookbook is that it showcases the versatility of each recipe. For
example, the Shrimp Scampi recipe can be adapted to use chicken instead of shrimp, or you can use
gluten-free pasta to make it a gluten-free meal. The same goes for the other recipes in this book;
they can be easily adapted to suit your taste preferences or dietary restrictions. Each recipe in this
cookbook includes clear and concise instructions, along with helpful tips and suggestions to make
your cooking experience as stress-free as possible. Whether you're cooking for a family of four or for
just one or two people, you'll find recipes that are perfect for your needs. In the end, I can say with
assurance that 90 Easy Dinner Recipes to Cook Without Hassle is the perfect cookbook for busy
home cooks who want to make healthy and delicious meals, without spending hours in the kitchen.
With its focus on quick and easy recipes, this book is an invaluable resource for anyone who wants to
simplify their cooking routine, without sacrificing taste or nutrition. So, if you're ready to enjoy more
time with your family and less time in the kitchen, this cookbook is for you!
  fresh tomato soup recipe vegan: Color Me Vegan Colleen Patrick-Goudreau, 2010-11-01 With
Color Me Vegan, Colleen Patrick-Goudreau takes veganism to a whole new level. This is exactly what
people need to eat more compassionately, experience superior health, and enjoy out-of-this-world
flavors. Get ready to taste the real rainbow!—Rory Freedman, author of the #1 New York Times
bestseller Skinny Bitch In Color Me Vegan, Colleen Patrick-Goudreau makes assembling balanced
meals as easy as painting by numbers. With the publication of her third book, Patrick-Goudreau
remains one of the most endearing and innovative vegan chefs.—Bryant Terry, author of Vegan Soul
Kitchen Taking 'nutrient-dense' to a whole new level, Color Me Vegan provides a mouthwatering



palette of simple but delectable recipes. We should make a point to eat the rainbow, and this book is
the pot of gold at the end that is sure to brighten any diet!—Dr. Michael Greger, Director of Public
Health at the Humane Society of the United States Eat by color for more flavorful meals and
extraordinary health! In Color Me Vegan, author and vegan extraordinaire Colleen Patrick-Goudreau
brings an edible rainbow of plant-based cuisine to your kitchen table with 150 flavorful recipes
designed to boost your health and perk up your palate. With color as the guiding principle behind
each section, Colleen shows vegetarians, vegans, and everyone in between exactly how
phytonutrients—the most powerful, pigmented antioxidants on earth, found in everything from select
fruits and vegetables, to grains, legumes, nuts, and seeds—can be expertly incorporated into your
meals for the greatest nutritional punch. From the “Color Me Blue” chapter, for example, you’ll be
treated to recipes such as: —Radicchio Fennel Salad with Caper Dressing —Chilled Blueberry
Mango Soup —Lavender-Roasted Purple Onions —Eggplant with Dengaku (Sweet Miso) Sauce
—Purple Plum Pie with Crumble Topping From sensational starters and salads, to filling mains and
sides, to crave-worthy desserts—in every color—each recipe is not just a feast for your stomach, but
a feast for your eyes as well!
  fresh tomato soup recipe vegan: The Blender Girl Tess Masters, 2014-04-08 ABOUT THIS
BOOK... The debut cookbook from the powerhouse blogger behind theblendergirl.com, featuring 100
gluten-free, vegan recipes for smoothies, meals, and more made quickly and easily in a blender.
What’s your perfect blend? On her wildly popular recipe blog, Tess Masters—aka, The Blender
Girl—shares easy plant-based recipes that anyone can whip up fast in a blender. Tess’s lively,
down-to-earth approach has attracted legions of fans looking for quick and fun ways to prepare
healthy food. In The Blender Girl, Tess’s much-anticipated debut cookbook, she offers 100
whole-food recipes that are gluten-free and vegan, and rely on natural flavors and sweeteners. Many
are also raw and nut-, soy-, corn-, and sugar-free. Smoothies, soups, and spreads are a given in a
blender cookbook, but this surprisingly versatile collection also includes appetizers, salads, and
main dishes with a blended component, like Fresh Spring Rolls with Orange-Almond Sauce,Twisted
Caesar Pleaser, Spicy Chickpea Burgers with Portobello Buns and Greens, and I-Love-Veggies! Bake.
And even though many of Tess’s smoothies and shakes taste like dessert—Apple Pie in a Glass,
Raspberry-Lemon Cheesecake, or Tastes-Like-Ice- Cream Kale, anyone?—her actual desserts are
out-of this-world good, from Chocolate-Chile Banana Spilly to Flourless Triple-Pecan Mousse Pie and
Chai Rice Pudding. Best of all, every recipe can easily be adjusted to your personal taste: add an
extra squeeze of this, another handful of that, or leave something out altogether— these dishes are
super forgiving, so you can’t mess them up. Details on the benefits of soaking, sprouting, and
dehydrating; proper food combining; and eating raw, probiotic-rich, and alkaline ingredients round
out this nutrient-dense guide. But you don’t have to understand the science of good nutrition to run
with The Blender Girl—all you need is a blender and a sense of adventure. So dust off your machine
and get ready to find your perfect blend.
  fresh tomato soup recipe vegan: How to Cook Everything Vegetarian Mark Bittman, 2017 A
definitive, one-stop vegetarian cookbook showcases more than two thousand different recipes and
variations for simple meatless meals, including salads, soups, eggs and dairy, vegetables and fruit,
pasta, grains, legumes, tofu and other meat substitutes.
  fresh tomato soup recipe vegan: The Everything Easy Vegetarian Cookbook Jay
Weinstein, 2015-01-09 Learn to make delicious everyday vegetarian meals-- quickly and simply!
Included are recipes for hectic weeknights, make-ahead slow cooker meals, impressive but easy
company dinners, and indulgent desserts. Includes vegan options and substitutions, so you can
create healthy meatless meals without spending the day in the kitchen.
  fresh tomato soup recipe vegan: SugarDetoxMe Summer Rayne Oakes, 2017-03-24 Break
the sugar habit with this inspiring, easy-to-follow cookbook! Overcome your sugar cravings, lose
weight, and get your health back on track! With more than 100 mouthwatering recipes, menus, and
gorgeous color photographs, SugarDetox.Me is on a mission to help readers shake their addiction to
the sweet stuff. It not only arms you with scientific knowledge about the harmful effects of sugar, it



offers an achievable strategy for detoxing safely and effectively—including 10 Meal Maps. These
maps explain how to create multiple meals, maximize each ingredient, minimize waste, and save
money. There’s no economizing when it comes to flavor, though— each recipe delivers healthy,
delicious food. Enjoy a breakfast of an egg, sunny side up, over cauliflower and bacon with potato
hash; a light lunch of mixed salad greens with chili and sage-roasted acorn squash; and a memorable
dinner of savory seared scallops over marinated mushrooms, corn mash, and red sorrel. And, to
satisfy your sweet tooth without sugar, there’s even a chilled bowl of banana-almond butter “ice
cream.”
  fresh tomato soup recipe vegan: Conveniently Vegan Debra Wasserman, 1997 Many people
would love to eat meatless meals, but don't, because they think it would be too difficult. However,
this perception is rapidly being torn apart and there are now plenty of alternatives to meat and dairy
being offered in stores. Using 150 healthy recipes, Conveniently Vegan teaches shoppers how to
prepare vegan meals with all the new natural food products available in stores today.
  fresh tomato soup recipe vegan: Fix-It and Forget-It Vegetarian Cookbook Phyllis Good,
2016-10-25 If you'd like to include more meatless dishes in your cooking, this cookbook is for you.
And if you want to cook confidently for your vegetarian friends or family, Fix-It and Forget-It
Vegetarian Cookbook is full of tasty ideas. Here are slow-cooker recipes as well as stove-top and
oven recipes in one handy cookbook. Half of these 500 recipes are for slow cookers. In fact, all of the
recipes are easy to prepare and all are made with easy-to-find ingredients. Here are tried and true
vegetarian favorites. And you'll discover lots of fresh ideas using familiar ingredients--food we
already buy and love, set to new recipes. Not sure how all the parts of a vegetarian meal come
together? Flip to the 50 menus to find well-balanced meals and tasty food combinations. Now you
can confidently serve a nutritionally complete vegetarian meal for a weekday family supper, or a
feast for a special day. Experience how enticing and satisfying vegetarian cooking can be! Skyhorse
Publishing, along with our Good Books and Arcade imprints, is proud to publish a broad range of
cookbooks, including books on juicing, grilling, baking, frying, home brewing and winemaking, slow
cookers, and cast iron cooking. We’ve been successful with books on gluten-free cooking, vegetarian
and vegan cooking, paleo, raw foods, and more. Our list includes French cooking, Swedish cooking,
Austrian and German cooking, Cajun cooking, as well as books on jerky, canning and preserving,
peanut butter, meatballs, oil and vinegar, bone broth, and more. While not every title we publish
becomes a New York Times bestseller or a national bestseller, we are committed to books on
subjects that are sometimes overlooked and to authors whose work might not otherwise find a home.
  fresh tomato soup recipe vegan: The Skinnygirl Dish Bethenny Frankel, 2010-04-03 In The
Skinnygirl Dish, four-time New York Times bestselling author Bethenny Frankel builds on the
foundation of healthy living from her bestseller, Naturally Thin to share her passion for healthful,
natural foods. In the New York Times bestseller The Skinnygirl Dish, Bethenny Frankel adds
additional healthy eating advice to the foundation she created with her hugely popular book,
Naturally Thin. In The Skinnygirl Dish she shows how to find your food voice, know when you are
really hungry, and which filling and fiber-rich foods to reach for. The Skinnygirl Dish serves up three
weeks of tasty meals, snacks, and drinks to break the cycle of yo-yo dieting. Drawing on her now
famous rules like “Your Diet is a Bank Account” and “Taste Everything, Eat Nothing,” Bethenny
caters to real lifestyles and shows how to maintain a healthy diet wherever you are: in a restaurant,
on a plane, or with your family. With recipes and advice for holidays and special occasions and a
guide to a healthful kitchen—all with Bethenny’s fun, informative personality—here’s another
breakout hit from everyone’s favorite fixologist.
  fresh tomato soup recipe vegan: Instant Pot® Vegetarian Cookbook Srividhya
Gopalakrishnan, 2025-06-17 Your Instant Pot® just became vegetarian Marrying the popular
multicooker with vegetarian recipes for the first time, the Instant Pot® Vegetarian Cookbook makes
it simple to prepare healthy and hearty vegetarian plates. A lifelong vegetarian and pressure-cooking
enthusiast, Srividhya Gopalakrishnan uniquely understands how to make the most of veggie-packed,
multicooker meals. Inside this Instant Pot cookbook, she teaches you the most important Instant Pot



basics while also introducing you to 75+ mouthwatering, vegetarian dishes from around the world.
Suggestions for substituting ingredients, making creative use of leftovers, and more are included as
well. This complete vegetarian Instant Pot cookbook includes: 75+ VEGETARIAN DISHES—Cook-up
Enchilada Casserole, Chana Masala, Strawberry-Chocolate Cake, and a variety of other healthy and
satisfying vegetarian dishes with this Instant Pot cookbook. STEP-BY-STEP GUIDANCE—This Instant
Pot cookbook has recipes and cooking charts that feature timing, pressure level, and how to best
release the pressure. TIPS TO SHAKE IT UP—Get advice for turning recipes vegan, exciting ways to
use your leftovers, ideas for transforming recipes, and more. Discover how simple (and delicious)
vegetarian cooking can be with this Instant Pot cookbook.
  fresh tomato soup recipe vegan: Jazzy Vegetarian: Lively Vegan Cuisine That's Easy and
Delicious Laura Theodore, 2023-02-22 This 10th-anniversary edition release coincides with the tenth
season, public television premiere of the highly successful, award-winning Jazzy Vegetarian cooking
series. With over 120 recipes, featuring 200 full-color photos, along with brand-new recipes and
many updated originals, this book is a must-have. Viewers will be able to make their favorite meals
from the new season, highlighting healthy and delicious vegan recipes that are easy to prepare.
You’ll find a full range of menu ideas for family meals and holiday celebrations, with sumptuous
photographs of preparatory steps and the finished dishes. Laura’s distinctive style infuses each page
and every recipe therein. This book is the perfect choice for anyone starting a plant-based diet, or
for omnivores on the lookout for exciting new vegan options.
  fresh tomato soup recipe vegan: The End of Dieting Dr. Joel Fuhrman, 2014-04-28 From the
#1 New York Times bestselling author of Eat to Live and The End of Diabetes Eat as much as you
want, whenever you want. Welcome to the end of dieting. We’re fatter, sicker and hungrier than
ever, and the diet industry – with its trendy weight-loss protocols and eat-this-not that ratios of fat,
carbs and protein – offers only temporary short-term solutions at the expense of our permanent
long-term health. As a result, we’re trapped in a cycle of food addiction, toxic hunger and
overeating. In The End of Dieting, Dr Joel Fuhrman, a doctor and the New York Times bestselling
author of Eat to Live and The End of Diabetes, shows us how to break free from this vicious cycle
once and for all. Dr Fuhrman lays out in full all the dietary and nutritional advice necessary to eat
our way to a healthier and happier life. At the centre of his revolutionary plan is his trademark
health formula: Health = Nutrients/Calories. Foods high in nutrient density, according to Dr
Fuhrman, are more satisfying than foods high in calories. They eliminate our cravings for fat, sweets
and carbs. The more nutrient-dense food we consume, the more our bodies can function as the
self-healing machines they’re designed to be. Weight will drop, diseases can reverse course and
disappear and overall our lives can be longer and healthier. The core of The End of Dieting is an
easy to follow programme that kickstarts your new life outside of the diet mill: • Simple meals for 10
days, to retrain your taste buds and detox • Gourmet flavourful recipes • A two-week programme, to
flood your body with nutrients The End of Dieting is the book we have been waiting for – a proven,
effective and sustainable approach to eating that lets us prevent and reverse disease, lose weight
and reclaim our right to excellent health.
  fresh tomato soup recipe vegan: The 28-Day Immunity Plan Rosemary Conley, 2020-08-06
MAKE YOUR BODY FEEL FIGHTING FIT IN JUST 28 DAYS 'The perfect way to get healthier and
into shape . . . If you're fed up with feeling tired, and want to lose some weight, then The 28 Day
Immunity Plan is for you' BELLA A strong and healthy immune system is important at any age -
especially if you're over 65 - and now more than ever it's vital to protect yourself from illness _______
Renowned diet and fitness expert Rosemary Conley CBE has created a simple and effective 28-day
plan specifically aimed at doing just this. Her specialist guidance will help you boost your immunity,
lose excess weight and increase your chances of living a longer, fitter and healthier life. This
essential guide includes practical nutritional advice (what to include in your diet to promote good
health, including good gut health which is increasingly being linked to immunity) as well as a
no-fuss, easy-to-follow daily eating plan. These delicious, defence boosting recipes include . . . ·
Ginger beef stir-fry · Tandoori salmon with spicy noodles · Horseradish fish pie · Beef and ale stew ·



Thai sweet chilli chicken · Spicy butternut squash soup · Rich mushroom tagliatelle · Tomato, basil
and lemon penne · Aubergine tagine with couscous . . . And much, much more! What's more, you will
also learn from highly respected fitness expert, Mary Morris MSc, exactly how regular exercise
supports the immune system - by strengthening your muscles, bones, and boosting your circulatory
system. Her safe and progressive exercise programme encourages you to take small and achievable
steps towards better fitness, no matter what level you're starting from. With almost 50 years'
experience in helping people transform their body and health, Rosemary and Mary have condensed
their joint expertise into this simple and accessible plan so you can become fighting fit from home in
less than a month.
  fresh tomato soup recipe vegan: The Big Book Of Low-Sodium Recipes Linda Larsen, 2015-11
A collection of low-sodium recipes. Includes appetizers, desserts, and more--
  fresh tomato soup recipe vegan: The Everything Vegetarian Slow Cooker Cookbook Amy
Snyder, Justin Snyder, 2012-01-15 Who wouldn't want a scrumptious, healthy, all-veggie meal that's
ready to eat as soon as you walk in the door? In today's hustle-and-bustle world, it can be difficult to
find the time to create meatless dishes that don't take hours to prepare. But with this cookbook,
you'll find simple, satisfying recipes for hundreds of meals, including: Spicy Seitan Buffalo Strips
Vegan Spinach and Artichoke Dip Citrusy Beets Slow-Roasted Garlic and Tomato Sauce Peanut
Butter Cake Complete with an array of vegan options and substitutions, this versatile cookbook has
everything you need to create healthy, delicious meals--without spending the day in the kitchen!
  fresh tomato soup recipe vegan: The "I Love My Instant Pot®" Soups, Stews, and Chilis
Recipe Book Kelly Jaggers, 2019-12-24 Officially authorized by Instant Pot, this is the first
cookbook dedicated exclusively to soups and stews for the hottest kitchen appliance featuring over
175 recipes for comforting and hearty soups, stews, and chilis that are quick and easy to make.
Nothing is more comforting than a hot bowl of soup—and with the Instant Pot, it’s never been faster
or easier to cook up a delicious batch of soup. This cookbook makes using your Instant Pot more
appetizing and satisfying than ever! This cookbook guides you through using the Instant Pot to
create savory soups, stews, and chilis that are quick, easy, and full of flavor. With 175 recipes and
photographs throughout, this is a must-have for all Instant Pot fans. From creamy split pea soup to
spicy chili to nourishing chicken noodle soup, you’re sure to find the perfect soup for any day of the
week. Including an easy-to-understand guide to the Instant Pot and hearty, flavorful recipes, The “I
Love My Instant Pot” Soups, Stews, and Chilis Recipe Book is perfect for chefs of any level who are
looking to warm up their day.
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