
Tomato Soup and Grilled Cheese Cupcake 
Recipe courtesy of Brady Breese, Urban Cookies & OllieCake, 2011 

 
1/2 cup canola oil 
1 cup plus 1 tablespoon sugar 
1/2 teaspoon sea salt 
2 large eggs 
1/4 cup diced canned tomatoes, strained 
1 cup creamy tomato soup 
1/2 teaspoon dried thyme 
3/4 teaspoon ground pink pepper corns 
1/3 cup almond meal 
1 1/4 cups plus 2 tablespoons all-purpose flour 
2 teaspoons baking powder 
1/4 teaspoon baking soda 
1/4 cup cold water  
Parmesan crisps and candied tomatoes, recipes follow 
Marscapone honey frosting, recipe follows 
 
Preheat oven to 350 degrees F. 
 
Line a muffin pan with 12 regular-size cupcake liners. In the bowl of an electric stand mixer with 
paddle attachment or a standard hand held mixer and large mixing bowl, mix oil, sugar, and salt 
on medium speed for 30 seconds. Add both eggs and continue mixing on medium speed for 30 
seconds. Scrape down the sides and bottom of the bowl with a rubber spatula and mix again on 
medium speed for 10 seconds. Next, add the tomatoes, tomato soup, thyme, and pepper and mix 
on medium speed until incorporated. Now, add the almond meal and mix until incorporated. In a 
medium bowl, sift flour, baking powder and baking soda and add to wet ingredient mixture. Mix 
on low speed until incorporated. Finally, add cold water and mix on medium speed for 5 
seconds. Scrape the sides and bottom of the bowl one last time to be sure all ingredients are fully 
incorporated. 
 
Fill the 12 cupcake liners 2/3-full with batter and bake for 18-20 minutes. Rotate pan 180 
degrees after 9 minutes of baking. Oven heat and times may vary so bake until tops are no longer 
wet and spring back upon touching. Cool cupcakes completely.  
 
Keep oven heated at 350 degrees F for baking cupcake toppings below. 
 
Yield: 12 cupcakes 
 
Parmesan Crisps: 
1/2 cup shaved raw Parmesan Reggiano cheese 
 
Candied Tomatoes:  
3 ounces Sugar Plum tomatoes, (36 small tomatoes, each less than 1-inch)  
1 tablespoon extra virgin olive oil 



1 tablespoon sugar  
 
On a baking sheet lined with parchment paper, spread shaved cheese evenly, but allow the 
shavings to lay close together so that when they bake, they melt together to create one large, flat 
crisp. Set baking sheet with cheese aside. In a medium bowl, toss tomatoes, olive oil, and sugar 
until tomatoes are fully coated. On a separate baking sheet lined with parchment paper, spread 
tomato mixture evenly and be sure tomatoes are not touching. Place both cheese and tomato 
baking sheets in the oven on separate racks and bake for 10-12 minutes or until the cheese is no 
longer bubbling and tomatoes look deflated. Crisp should be yellow, golden brown. Let tomatoes 
and cheese cool. To remove cheese crisp, gently peel the parchment away from the crisp and 
break large crisp into smaller, 2x2 inch pieces. 
 
Marscapone Honey Frosting: 
16 ounces Marscapone cheese, chilled 
2 tablespoons honey 
2 cups powdered sugar 
1 teaspoon tapioca flour  
 
In the bowl of an electric stand mixer with paddle attachment or a standard hand held mixer and 
medium mixing bowl, whip Marscapone cheese and honey on medium speed for 10 seconds. In a 
small bowl, sift powdered sugar and tapioca flour. Add this dry mixture to the wet ingredients 
and mix on medium speed until fully incorporated. Finally, scrape sides and bottom of the bowl 
one last time to be sure all ingredients are fully incorporated. 
 
Yield: approximately 2 cups 
 
To Assemble: 
Place frosting in a piping bag with a round tip or in a gallon-size plastic baggy. Snip a 1/2-inch 
off of the corner of the plastic baggy and begin piping frosting onto each cake. You may also 
frost by simply using a butter knife and spread frosting evenly over each cake. Next, using your 
fingers, gently place a 2x2-inch piece of Parmesan crisp on each cupcake standing upright. 
Finally, creatively place three candied tomatoes on each cupcake.  
 
Prep Time: 60 minutes 
Cook Time: 32 minutes 
Ease of Preparation: intermediate 
 
 


