Gazpacho

Level: Easy

Shared by Chef Andrew Thompson of Sophie’s at Saks Fifth Avenue

wusf Public Media Ingredients
Recipe available on 10 very ripe plum tomatoes
www.thezestpodcast.com
4 large red peppers
Listen to The Zest ;
to hear the story behind 1 Eng“Sh cucumber
this delicious recipe | red jalapefio

Half a crusty stale baguette

2 cloves of garlic

10z of rock salt

10z of sugar

| cup of good quality red wine vinegar

Preparation

Chop all ingredients into 1/2 inch chunks, mix with sugar, salt and vinegar
and leave for 48 hours, turning occasionally.

Blend in a food processor (not a blender) and strain through a medium
colander. Adjust seasoning and serve very cold.




