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Tomato Tortellini Soup  
100 – 1 cup servings 

 

 

Ingredients 
For 100 servings 

Directions 
Weight Measure 

Tomato Sauce, canned  3 #10 cans Put diced tomatoes into a large bowl. With a hand-held immersion 

blender, puree tomatoes to the desired texture. 
 

In a large stock pot, combine water, tomato sauce, pureed tomatoes, 

basil, garlic, and salt.  
 

Heat tomato soup to a gentle boil. Turn down to a simmer.  

Tomatoes, Diced, canned  1 #10 can 

Water  3 gallons 

Basil, ground, leaves  2 T. 

Garlic, granulated  2 T.  

Salt, Kosher  1 T.  

Tortellini 12 lb.  20 minutes before service add frozen tortellini to soup. Allow to 

simmer for 10 minutes until tortellini are cooked through. 
 

Serve 1 cup soup with 4-5 tortellini in each bowl 
 

Serving size and yield  Cooking time and temperature  Meal pattern contribution (based on serving size) 

Serving size: 1 cup 

 Oven type Temperature Time  Meat/meat alternates:  ounce equivalents 

 Conventional:    Grains:  ounce equivalents 

Yield: 100   Convection:    Fruits:  cups 
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     Vegetables: .75 cups 

 

Nutrients per serving 

Calories  110.9 Total fat (g) 2.9 

Cholesterol  

(milligrams (mg)) 13.05 Sodium (mg) 589 Iron (mg) 1.4 

Protein (grams (g)) 4.03 Saturated fat (g) .93 Total sugars (g) 1.4 Vitamin D (international units (IU))  

Potassium 

(mg)  

Carbohydrate (g) 17.8 Trans fat (g) 0 Dietary fiber (g) 2.9 Calcium (mg) 51.3   

 


