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Let's make simple and delicious Vegan Tomato Soup! It's rich, super creamy, quick, easy, and conveniently
made from canned tomatoes and a handful of other pantry staples.

10 minutes 30 minutes 30 minutes 11 cups

INGREDIENTS

INSTRUCTIONS



NOTES

Store leftover tomato soup in an airtight container in the fridge for up to 5 days or the freezer for up to 3
months. Reheat gently in a pan on the stovetop or in a microwave.

NUTRITION

Serving: 1cup (240ml) Calories: 94kcal Carbohydrates: 13g

Protein: 3g Fat: 4g Saturated Fat: 1g

Sodium: 647mg Potassium: 440mg Fiber: 3g

Sugar: 7g Vitamin A: 399IU Vitamin C: 11mg

Calcium: 51mg Iron: 2mg

Recipe from A Virtual Vegan. Find it online : https://avirtualvegan.com/vegan-tomato-soup/

Transfer the soup to a blender and blend until completely smooth. Return the amount you will be
eating now to the pan and allow to warm through gently before serving. Pour the remainder into
airtight containers and refrigerate or freeze until needed.


