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Gazpacho soup originated from the southern Spanislﬂ region of Anda]usia‘ Jt's traclitiona”g made with riPe
tomatoes, bell peppers, cucumbers and garlic all blended with olive oil and vinegar. This time oggear all those
ingreclients are at their most flavorful and as Gazpacho is traditiona”g served ice co]cl, the combination of intense

flavors and refreshment of }Jeing chilled make it the Pemcect meal for mid-summer evenings.

]ngrcc]icnts

(Serving size: 8)

5 cups tomatoes, red riPe, seeded and diced
2 cups red bell pepper, diced medium
2 cups red onions, diced medium

/2 cup celery, diced medium

2 cups cucumber, diced medium

I teaspoon garlic, minced

/4 cup red wine vinegar

2 cups vegetable juice

pinch cayenne or course black pepper.

i cup fresh choPPecl basil

Mctl—iod

Mix diced tomato, peppers, red onions, celerg and cucumber together in a medium bowl. Divide the mixture in half
and seParatc in two bowls.

Add garlic to one of the bowls and empty into blender. Add vinegar to the blender and puree until smooth.

Add the vcgctab]cjuicc, cayenne and basil to the blender. Blcncl.

Ac{cl the puree to the bowl of diced vegetables.

Rcfrigerate overnight (Garnish with lime, natural yogurt and fresh basil leaves.

Nub’itionaf Values
Per serving - 55 Calories] [at i g-7% calories from fat, Protein 2 g, Carbohgdrate 15 g, Choles’cerol Omg
Sodium 237 mg,.



