
Fire Roasted 
Tomato Vodka Soup

Ingredients
3 lbs fresh roma tomatoes
4 tbsp olive oil
1 tsp kosher salt
1 tsp ground black pepper
1 tsp granulated cane sugar
3 tbsp unsalted butter
2 oz fresh peeled shallots
2 tbps tomato paste
4 cups chicken broth
½ tsp ground cayenne pepper
1 cup heavy whipping cream
3 tbsp fresh basil
4 tbsp vodka

Directions:
Preheat oven to 400 degrees F.

Arrange tomatoes, flesh side up, on 2 wire racks set 
on sheet trays.  Drizzle the tomatoes with olive oil, 
making sure they are well covered. Season with salt, 
pepper and sugar.

Roast in the middle rack of the oven until tomatoes 
are brown and tender, about 1 hour. Cool slightly.

Melt butter in 4-quart saucepan over medium heat. 
Saute the shallots for 2 minutes, and then mix in tomato 
paste for a few more minutes. Add chicken stock, vodka, 
and cayenne. Add heavy cream and heat over low heat. 
Bring up to a boil then reduce heat to low and let 
simmer for 10 minutes. Add the roasted tomatoes 
to the pan.

Puree with an immersion blender. Season with salt 
and pepper. Ladle into serving bowls and garnish 
generously with fresh basil.

CHEF KEVIN KERCIU - A TASTEFUL AFFAIR

Cool Comfort Foods Serves: 12
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 Sysco Menu Item Report 
 Sysco San Francisco Inc 
 510 226-3000 
 
  
 
 Menu Item Name: Fire Roasted Tomato Vodka Soup 
 
 
 Serves  -   12 for $71.40  

 

         Plate/Serving      Total             % 
 Price: $5.95  $71.40  
 Cost: $0.39 $4.67  6.54 
 Profit: $5.56 $66.73  93.46 
 
 SUPC S Description Brand    Qty   Type Unit Cost    XCost   Mrgn  
 1292275  TOMATO ROMA FRESH PACKER   3.00 LB $1.16  $3.47  0.74  
 6168365  OIL OLIVE EVRGN AUGURI    4.00 TB $0.02  $0.06  0.01  
 6040760  SALT KOSHER SYS CLS    1.00 TS $0.00  $0.00  0.00  
 5239785 S SPICE PEPPER BLACK GRND SYS REL    1.00 TS $0.10  $0.10  0.02  
 5087572  *SUGAR GRANULATED CANE X FINE SYS CLS    1.00 TS $0.00  $0.00  0.00  
 7485170  BUTTER SOLID USDA AA UNSLTD WHLFARM    3.00 TB $0.01  $0.02  0.00  
 1821529  SHALLOT PEELED FRESH SYS NAT    2.00 OZ $0.26  $0.52  0.11  
 4030219  TOMATO PASTE FCY 26% CAL SYS IMP    2.00 TB $0.00  $0.01  0.00  
 5568241  BROTH CHICKEN SYS CLS    4.00 CP $0.07  $0.26  0.06  
 5229398 S SPICE PEPPER CAYENNE GRND IMP/MCC    0.50 TS $0.01  $0.01  0.00  
 4828802  CREAM HEAVY WHIPPING 36% ESL WHLFARM    1.00 CP $0.11  $0.11  0.02  
 1794882  BASIL FRESH PACKER    3.00 TB $0.03  $0.10  0.02 
   VODKA   4.00 TB 
  

 


