
Pappa al Pomodoro – Alison Mountford 
 
By Alison Mountford, contributing chef 
 

 
 
TOTAL TIME - 30 
  
QUICK TIPS - This is one of the very few recipes we’d consider buying tomatoes out of season for 
because of the way they cook down to the correct texture for this soup. You can use canned tomatoes, but 
it might be too watery if you aren’t careful. This is a classic, ages old Italian “use up your stale bread” 
recipe and it’s stood the test of time for a reason! 
 
INGREDIENTS - 
1 pound crusty bread (day old or even stale is preferred) 
1.5 pound Roma tomato (or on-the-vine, whatever looks ripe) 
1 yellow onion 
3 clove garlic 
2 Tablespoon extra-virgin olive oil 
1 Tablespoon tomato paste 
.25 teaspoon white sugar 
.25 teaspoon red pepper flakes  
1 teaspoon kosher salt (possibly more to taste) 
.25 teaspoon black pepper (freshly cracked) 
4 cup water 
3 Tablespoon basil (optional or use dried) 
 
INSTRUCTIONS 
 
1. BREAD 
Dice into 2” cubes. Remove some sections of really burnt or dense crusts but you can leave much of it on. 
If it’s too stale to cut, douse it with water, like a sponge first. 
 
2. SAUTÉ 
Dice the tomatoes, set aside in a bowl. Dice the onion into small pieces. Mince the garlic. Add both to a 
heavy pot with the olive oil and sauté until translucent and fragrant. Add the tomato paste, tomatoes, 
sugar, red pepper flakes, salt, and pepper. Stir to combine and occasionally while cooking for 10 minutes 
to reduce the tomatoes. 



 
3. WATER 
Add the bread cubes and water and bring to a simmer. Cook for about 10 minutes and use a wooden 
spoon to mash up the bread cubes. The soup will become thick, like the consistency of oatmeal. Add basil 
or herbs, if using, taste to make sure there’s enough salt and pepper. 
 
4. SERVING 
 
Serve in a shallow bowl, drizzle with good quality olive oil, more basil, or even cheese or a knob of 
butter, if desired.  


