
 
 
 

Roasted Red Pepper Soup with Cheese Tortellini 
Recipe adapted from Cooking Light, August 2006 and Allrecipes.com 
Yield: 6 cups 

 8 large red bell peppers  
 5 whole black peppercorns  
 3 thyme sprigs  
 1 bay leaf  
 2 teaspoons olive oil  
 1 large onion, diced (about 1 ½ cups) 
 1 tablespoon minced fresh garlic (about 5 cloves) 
 4 cups low-sodium chicken or vegetable broth  
 3 tablespoons white wine vinegar  
 1/4 teaspoon hot sauce (I used Sriracha), plus more to taste 
 1/4 teaspoon salt, plus more to taste 
 1/4 teaspoon freshly ground black pepper 
 1 16-ounce package cheese tortellini, uncooked 
 Chopped fresh chives and/or grated parmesan cheese, for topping (optional) 
 Supplies needed: foil, 2 baking pans, cheesecloth, gallon-sized Ziploc bag, 2 large pots, blender or 

food processor 

Preheat broiler. 

Slice bell peppers in half lengthwise; discard stem, seeds and membranes. Flatten with hand. Place 
pepper halves, skin sides up, on two foil-lined baking sheets or pans. Lay pans side by side on the top rack 
of the oven and broil for 15 minutes or until blackened. Place in a gallon-sized Ziploc bag and seal. Let 
stand for 15 minutes. Peel skins from the peppers, using a paring knife if needed, and coarsely chop. 
Discard the skins. 

Meanwhile, heat oil in a large Dutch oven or stockpot over medium heat. Add onion and garlic; cook 15 
minutes or until onion is lightly browned, stirring occasionally.  

Place peppercorns, thyme, and bay leaf on a double layer of cheesecloth. Gather edges of cheesecloth 
together; tie securely or secure with a piece of twine. 

Add bell peppers, broth, vinegar, and cheesecloth bag to pot. Increase heat to medium-high, and bring to 
a boil.  

Cover, reduce heat, and simmer 20 minutes. Meanwhile, bring a separate pot of salted water to a boil and 
cook tortellini according to package instructions, or until al dente. Set aside. 

Remove and discard cheesecloth bag; stir in salt and black pepper, and hot sauce. Place half of bell pepper 
mixture in a blender or food processor. Remove center piece of blender/food processor lid to allow steam 
to escape; secure lid on blender/food processor. If desired, place a clean towel over opening in lid to 
prevent splatters. Blend until smooth. Pour pureed mixture into a large bowl; repeat procedure with 
remaining soup.  Season with additional salt, pepper, and/or hot sauce to your liking. 

Stir in cooked tortellini and heat through. Sprinkle with chopped fresh chives and/or grated parmesan, if 
desired. 
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