
1/2 bunch kale or other greens, tough stems removed
2 tbsp. olive oil, plus a little more to garnish 
1 small onion, chopped
3 garlic cloves, chopped 
pinch red pepper flakes
1-28 oz. can diced or crushed tomatoes or 1-1/2 lbs. fresh tomatoes, peeled, seeded and

3 cups stale bread cubes, made from 4 or 5 slices of bread 
2 to 3 cups water or vegetable broth
sea salt and cracked black pepper
1 handful of fresh basil leaves. sliced into skinny ribbons (chiffonade)

Heat a large pot of salted water. 
Immerse greens and give them a quick blanche to keep color bright and nutrients intact.
Rinse and drain. When cool, chop the greens well, and set aside.
Wipe out the pot and heat the 2 tablespoons of olive oil over medium-high heat. 
When the oil is hot, add the chopped onions, chopped garlic, and red pepper flakes. The oil

Cook for five minutes or so, stirring occasionally, until the onions soften and turn golden and fragrant.
Add chopped greens and bread and give the mixture a stir, so the bread starts to soften, and the oil
gilds everything.
Reduce heat to medium. Gently pour in tomatoes, taking care to avoid splatters. 
Now add 2 cups water or vegetable broth. Stir to combine, then cover the pot and let the

After that, stir again. If soup seems too thick for you, add more of the remaining water or broth.
Season generously with sea salt and pepper and add the basil chiffonade.
Serve with a finishing drizzle of olive oil.

This rustic dish is great for repurposing ingredients!  
Pappa al Pomodoro is simply Tuscan bread and tomato soup.  And yes, stale bread is preferred!  As it cooks,

the bread coalesces with the tomato goodness, enriching the soup and imparting a velvety texture.  
Pairing it with this delightful Umbrian blend is soul warming! 

Ingredients:     4 Servings

      chopped

 
Instructions:

       should be hot enough so the vegetables sizzle. 

       soup simmer for about 10 minutes.

 Optional ingredients for serving:  chopped parsely or basil, vegan parmesan, cracked black pepper, and
crushed red pepper for heat

PAPPA AL POMODORO 

PLANT-BASED PAIRING:  2016 LUCA DI TOMASO ROSSOCONVINTO
Grape Varietals:  Sangiovese, Cabernet Sauvignon, Sagrantino

The perfume of Umbria comes to life with this medium-bodied red that’s brimming with 
black cherry, dried strawberry, currant, cassis, and dried plum.

This wine pairs well with eggplant, fresh herbs, mushrooms, pizza, zucchini, and of course, bread
or pasta with a fresh tomato sauce!
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