
Red Goddess Bisque with Seared Shrimp  
and Rosemary Croutons 

Ingredients to serve 4:
20 Campari tomatoes
1 large red pepper, halved and seeded
1 large sweet onion, quartered
4 cloves garlic in peel
1-15 oz can fire roasted diced tomatoes
(Muir Glen is my preference)
4 jumbo shrimp, peeled and deveined
1 potato roll, stale or fresh, chopped (alternative 
1 cup soft airy bread, no crust)
1 tablespoon vodka
2 cups chicken stock, plus more if needed for thickness
2 cups diced rosemary bread from preferred bakery
4 tablespoons olive oil
1 tablespoon butter
1 bunch basil, julienned plus reserved leaves for garnish
2 tablespoons Greek yogurt mixed with 1 tablespoon milk
1 teaspoon Old Bay seasoning
Kosher salt and pepper

Directions:

Preheat oven to 400. Place tomatoes, onion and garlic on large baking sheet. Toss with 2 
tablespoons of olive oil and salt and pepper. Place red pepper cut side down on baking sheet. 
Roast in oven for about 30-40 minutes until vegetables are blistered. Wrap peppers in foil to 
sweat to help remove skin. Reduce oven to 350. When cool enough to handle, remove skin 
from garlic cloves. 

Heat a medium saucepan with a tablespoon of olive oil and butter, transfer blistered veggies 
into saucepan along with all juices. Add stock, skinned peppers (once cooled and skin 
removed), vodka and canned tomatoes and simmer for about 30 minutes until tender. Stir in 
bread, and allow to dissolve in soup for several minutes.

While simmering, prepare croutons by tossing diced rosemary bread with olive oil. Spread out 
on baking sheet and toast until golden about 10-15 minutes. Remove from oven and set 
aside. 

Purée soup in processor or blender until smooth. Return soup to saucepan and keep warm. 
Adjust seasonings to taste and add stock ¼-cup at a time to achieve desired consistency. 

Pat shrimp dry and season with Old Bay seasoning. Heat a small skillet with a tablespoon of 
olive oil and a tablespoon of butter. Sear shrimp for 2 minutes each side until cooked through. 

Ladle soup in bowls, place shrimp in center. Garnish with basil as desired and drizzle cream 
around shrimp with a handful of prepared croutons. Serve immediately. Enjoy!


