
DOMENICA COOKS 
 
 
Zuppa Per Settembre | September Soup 
 
Sweet, fleshy red bell peppers are the star of this soup, but the tomatoes are an important 
component, too, as they, along with a splash of cream, help to temper the peppers’ sharpness. 
Use ripe, in-season plum tomatoes if you can find them or substitute good canned whole 
tomatoes. This is a slight adaptation of the version first published in my book “The Glorious 
Soups and Stews of Italy.” 
 
Makes 4 generous servings 
 
 
INGREDIENTS 
1 1/2 pounds (680 g) plum tomatoes, cored, quartered lengthwise, and seeded; or 1 (28-ounce) 
can whole peeled tomatoes and their juice 
1 1/2 pounds (680 g) ripe red bell peppers, trimmed, quartered lengthwise, and seeded 
1 large yellow onion, trimmed and cut into wedges 
2 cloves garlic, quartered lengthwise, green heart removed 
1 teaspoon sea salt 
Freshly ground black pepper 
A small handful of thyme sprigs 
6 large basil leaves, torn, plus more for garnish 
1/3 cup (85 ml) extra-virgin olive oil 
2 cups (470 ml) vegetable or chicken broth 
1/4 cup (60 ml) heavy cream 
Crusty bread or croutons for serving 
 
 
INSTRUCTIONS 
1. Heat the oven to 450° F (230° C). Place the tomatoes, peppers, onions, and garlic in a single 
layer in a roasting pan. Toss with the salt, pepper, thyme, basil, and olive oil to coat evenly. 
Roast, turning the vegetables every 15 minutes or so, for 45 minutes, or until they are 
completely tender and browned in spots. Remove from the oven and let cool for 10 to 15 
minutes. Remove and discard the thyme sprigs. 
 



2. Pass the vegetables through a food mill fitted with the disk with the smallest holes, catching 
the purée in a bowl. Or purée the vegetables in a blender or food processor, adding some of the 
broth if necessary, and pass the mixture through a fine-mesh sieve or food mill to remove the 
bits of peel and  seeds. 
 
3. Transfer the purée to a saucepan and stir in as much broth as needed to give the soup a 
creamy consistency. Heat on medium-low until it just begins to simmer. Stir in the cream and 
let it cook just until heated through. Ladle the soup into bowls and garnish with basil. 
 
Cook’s Note: Other good garnishes for this soup are croutons, crumbled blue cheese 
(Gorgonzola or Stilton), crumbled goat cheese, or a dollop of sour cream or crème fraiche and a 
scattering of diced peperoni sott’olio. 
 
The soup is really good served cold, too.  


