
Golden Summer Soup with Corn, Yellow Cherry Tomatoes, and 
Golden Watermelon 

Serves 4, as a first course.

Ingredients for soup:
1 sweet onion, roughly chopped
4 ears fresh corn, kernels removed, cobs 
reserved
1 medium yellow squash, rough chop
2 cups golden yellow tomatoes
1-1/2 tablespoons white miso paste
3 garlic cloves minced
2 cups vegetable broth cups vegetable 
broth (explanation in directions)
2 tablespoons olive oil
1 tablespoon unsalted butter

Directions:

For Soup: Remove kernels from cob and 
set aside kernels, reserving the cob. Place cobs in a medium sauce pan that accommodates 
the cobs and add 2 cups of water. Bring to a boil with a teaspoon of salt. Reduce heat and 
allow to simmer for about 20 minutes. Remove from heat, discard cobs and reserve cooking 
liquid. In a large soup pot, heat olive oil to medium-high, add onions and garlic. Sauté for 5-7 
minutes until tender and season with salt and pepper. Add corn and squash and sauté another 
5 minutes, then add tomatoes and white miso. Stir vegetables together until tomatoes begin to 
burst and add reserved corn broth and vegetable broth. Bring mixture to a boil and lower heat 
and simmer covered for about 20 minutes. When soup has cooled, puree in batches in either a 
blender of food processor until smooth and creamy and no chunks remain. Soup can be 
chilled or reserved at room temperature.

For Garnishes: Heat the grape seed oil in a small saucepan and add basil. Allow oil to heat to 
165 degrees and simmer for a few minutes. Allow to cool completely for about 30 minutes 
permitting the basil to infuse its flavor into the oil. When cooled, poor mixture through a sieve 
and reserve oil squeezing as much oil from basil leaves as possible.

Assemble Soup: Ladle soup into bowls. Place a few diced pieces of watermelon and fresh 
tomato in the center of each bowl.  Sprinkle chopped scallions in each bowl, drizzle with some 
basil oil and yogurt/buttermilk mixture if desired. Sprinkle with crushed red pepper and serve.

Ingredients for garnish:
1 cup golden watermelon, seeded and diced
1/2 cup cherry tomatoes red and yellow, sliced 
for garnish
3 scallions, minced white and light green parts
crushed red pepper to taste
1 cup basil, finely chopped, plus a few leaves 
for garnish
1/4 cup grape seed oil
1/4 cup yogurt combined with 3 tablespoons 
buttermilk
kosher salt and pepper


