
Spanish Chilled Tomato Soup with Crispy Prosciutto 

Ingredients 

1 1/2 pounds ripe tomatoes, cored and coarsely chopped 
3 ounces stale or lightly toasted bread torn or chopped into bite-size pieces 
1/3 cup good quality extra virgin olive oil plus more for drizzling 
1 teaspoon granulated garlic 
1 1/2 teaspoons smoked paprika 
1 tablespoon sherry vinegar 
Diamond Crystal salt to taste 
freshly ground black pepper, plus more for serving 
3 ounces prosciutto, optional 

Method 

In a blender, add the tomatoes, bread, olive oil, granulated garlic, smoked paprika 
vinegar, salt, and pepper. Blend on high speed until very smooth, 1 to 2 minutes. The 
soup should be thick and creamy, similar to the consistency of yogurt. Depending on 
how juicy the tomatoes are, add up to 1/3 cup of cold water to thin the soup. 

Cover and refrigerate until chilled, at least 1 hour. Overnight is even better! 

If using the prosciutto: Before serving preheat your oven to 400 degrees. On a sheet 
tray, place a sheet of parchment paper. Lay the pieces of prosciutto out without 
overlapping. Bake for 8-12 minutes, checking every few minutes to see if it is crisp. (It 
can go from crisp to burned in a quick minute) Remove when done and let cool. Break 
into pieces.  

Divide the soup among 4 serving bowls. Garnish with crispy prosciutto if using. 
Drizzle with olive oil and sprinkle with a grind of black pepper. Serve cold. 


