


 
 
 
 
 
 
 
 
 
 

 
This is a delicious Tuscan soup a bit similar to stone soup. Very few ingredients and very 

filling. The English name is Cooked Water. 
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Large ripe tomatoes, chopped 
Chopped onion 
Minced garlic 
Thinly sliced celery 
Peeled and chopped carrot 
Parsley, chopped, optional 
Fresh basil, if not available, don’t use 
Chili pepper, seeded and chopped, optional 
Water 
Eggs 
Romano cheese 
Olive oil, as needed 
Salt and pepper, to taste 
Bread 

 
1. Chop the ripe tomatoes in large chunks and set aside. 
2. Chop the carrots and onion, mince the garlic and thinly slice the celery.  

Set aside. 
3. Preheat a pot and place a couple of spoons of oil in it, add the carrot, garlic, 

onion and celery and sauté until the vegetables are fragrant, add the 
tomato, basil, chili pepper and cook for a minute more.  

4. Add the water and simmer for at least 15 minutes. 
5. Season to taste with salt and pepper. 
6. The soup should be dense and with a little broth, taste again for correct 

seasoning. 
7. Crack the eggs in it and simmer until the eggs are done to your liking, add 

the chopped parsley. 
8. Scoop and serve on a toasted bread and try to show the egg, sprinkle with 

olive oil and a good amount of grated Romano cheese. 
 

 

Aquacotta Soup 
by Chef Massimo Capra 
 
Makes 4 healthy servings 
 

Suggestions 
After you toast the bread rub a garlic clove on both sides. 

Use a chopstick to break the egg white so it cooks faster. 
 


