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BITE by BITE
Conquering My Culinary  
Bucket List One Dish at a Time

By Emily Banks Wooten

Ina Garten’s Roasted 
Tomato Basil Soup

From foodnetwork.com

—3 pounds ripe plum tomatoes, cut in half lengthwise 
      (Roma tomatoes)
— ¼ cup plus 2 tablespoons olive oil
— 1 tablespoon kosher salt
— 1 ½ teaspoons freshly ground black pepper
— 2 cups chopped yellow onions (2 onions)
— 6 garlic cloves, minced
— 2 tablespoons unsalted butter
— ¼ teaspoon crushed red pepper flakes
— 1 (28-oz.) can plum tomatoes, with their juice
— 4 cups fresh basil leaves, packed
— 1 teaspoon fresh thyme leaves
— 1 quart chicken stock or water

•Preheat the oven to 400 degrees. Toss together the tomatoes, ¼ cup olive oil, salt and pepper. Spread the tomatoes in one layer on a baking sheet and roast for 45 minutes.

•In an 8-quart stockpot over medium heat, sauté the onions and garlic with 2 tablespoons olive oil, the butter and red pepper flakes for 10 minutes, until the onions start to brown. 

•Add the canned tomatoes, basil and thyme and chicken stock. Add the oven-roasted tomatoes, including the liquid on the baking sheet. Bring to a boil and simmer uncovered for 40 minutes.

•Pass through a food mill fitted with the coarsest blade. (See notes below.) Taste for seasonings. Serve hot or cold.
 
My notes:
—I substitute a can of petite diced tomatoes for the can of plum tomatoes.
—I use an immersion blender instead of a food mill.

“Soup is a lot like a family. Each ingredient enhances the others; each batch has its 
own characteristics; and it needs time to simmer to reach full flavor.”

– MARGE KENNEDY

“Soup is a lot like life. 
It's all about what 

you put into it.”
– UNKNOWN

“Soup is like a 
warm blanket on a 
cold winter's day.”

– UNKNOWN

had my first bowl of tomato 
basil soup at la Madeleine in 
The Galleria with my friend 
Julie many, many years ago. 
That bowl started a lengthy 
love affair that over time has 
resulted in tomato basil be-
coming my very favorite soup.

I’ve tried several recipes 

over the years but the very 
best hands-down, in my opin-
ion, is Ina Garten’s. You may 
be familiar with her from her 
Food Network TV show, “The 
Barefoot Contessa.” There’s 
nothing difficult about this 
recipe. It comes together 
quickly and easily and abso-

lutely hits the spot on those 
winter days when you just 
can’t seem to get warm. The 
simple act of roasting the to-
matoes adds so much depth 
of flavor.

And by all means, use fresh 
basil and thyme if you can. 
If that’s not possible, you can 

use dried, but you’ll need 
to adjust the proportions. 
There are different schools of 
thought on the conversion of 
fresh herbs to dried herbs, but 
most places I searched agreed 
on a three-to-one ratio. In 
other words, one tablespoon 
of fresh herbs to one teaspoon 

of dried herbs. I also found 
a handy ratio chart for the 
conversion of fresh herbs to 
dried herbs at https://www.
reluctantgourmet.com/con-
verting-fresh-herbs-to-dried-
ratios/ that is printable.

Give this a shot. I really 
think you’ll like it. nI

Warming up with flavor
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atty Catalano is the food edi-
tor at The Kitchn (thekitchn.
com), where she develops 
recipes and writes about 
her favorite grocery finds. 
Previously, she worked as 

Alton Brown’s research co-
ordinator and podcast pro-

ducer and in the Oxmoor House 
test kitchen. When I recently ran across the 
following headline on one of her columns, 
“This 5-Ingredient Chicken Dinner Is So 
Delicious, I Ate It Straight from the Pan,” of 
course I was going to check it out.

Patty went on to say that weeknight dinner reci-
pes that earn a spot in her weekly rotation have a 
few things in common: a short ingredient list, a 
reliance on staple ingredients and a quick cook-
ing time. I agree with her completely. She said 
this recipe for garlic parmesan chicken bites gets 
high marks across the board because the bite-size 
nuggets need just five ingredients, yet pack in 
much more flavor than some other recipes with a 
mile-long ingredient list. And she was right. Even 
Daughter, who complains that I make too many 
chicken dishes, had to admit that these were great. 
Hubby was at an appointment that ran late but 
when he got home and I heated up a plate for him 
in the microwave, he, too, loved them and com-
mented on how flavorful they were.

I served them with a couple of old standbys – the 
Lipton onion soup roasted potato recipe and some 
roasted broccoli. My broccoli got a little too dark as 
you can see in the picture, but was still edible. The 
juicy, flavorful garlic parmesan chicken bites were 
the star of the show and I’ll definitely be making 
them again. n

“As for those grapefruit and buttermilk diets, I’ll 
take roast chicken and dumplings.”

– HATTIE MCDANIEL Garlic Parmesan 
Chicken Bites

By Patty Catalano

—3 cloves garlic
— 1 ounce Parmesan cheese (about ¼ cup freshly grated or
      ⅓ cup store-bought), plus more for serving
— 3 sprigs fresh parsley leaves
— 1 ½ pounds boneless, skinless chicken breasts, thighs,
      or a combination
— ¾ teaspoon kosher salt
— ¼ teaspoon freshly ground black pepper
— 4 tablespoons (½ stick) unsalted butter, divided
— Red pepper flakes, for serving (optional)

•Mince 3 garlic cloves. Finely grate 1 ounce Parmesan 
cheese on the small holes of a box grater (about ¼ cup) if 
needed, or measure ⅓ cup store-bought grated. Pick the 
leaves from 3 fresh parsley leaves and finely chop until you 
have 1 teaspoon.

•Cut 1½ pounds boneless chicken into 1-inch pieces. Place 
in a large bowl, add ¾ teaspoon kosher salt and ¼ teaspoon 
black pepper, and toss to coat.

•Melt 2 tablespoons of the unsalted butter in a large cast 
iron or stainless steel skillet over medium heat. Add half of 
the chicken in a single layer. Cook until golden-brown and the 
chicken easily releases from the bottom of the pan, about 4 
minutes. Toss and cook until golden-brown on the second 
side and cooked through, about 2 minutes more.

•Transfer the chicken to a plate. Melt 1 tablespoon of the 
unsalted butter in the skillet and repeat cooking the remain-
ing chicken. Transfer to the same plate.

•Reduce the heat to low. Add the remaining 1 tablespoon 
unsalted butter, garlic, chicken, and any accumulated juices 
on the plate to the skillet. Cook until the butter melts and the 
garlic is fragrant, about 
1 minute. Remove the 
skillet from the 
heat, add the 
Parmesan 
cheese, and 
toss to coat. 
Garnish with the 
parsley, more 
Parmesan cheese, 
and red pepper 
flakes if desired.

Less can be more
Five ingredient 
dinner brings

loads of flavor

“Chicken: the blank canvas of the culinary world, 
ready to soak up flavors like an artist’s palette.”

– UNKNOWN

“Ever consider what pets must think of us? 
I mean, here we come back from a grocery 

store with the most amazing haul - chicken, 
pork, half a cow. They must think we’re the 

greatest hunters on earth!”
– ANNE TYLER

Everybody wins when you 
shop locally. The money you 

spend gives a boost to our local 
economy. It also creates jobs for 

local people as well. It makes 
sense to shop where you live. 
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