2 CUPS

1 CUP
1-2
Ya

1 TSP

2 TBSP
1 TSP
Ya CUP
2 TBSP
1 TSP

GAZPACHO

MAKES 64 OUNCES

GARDEN TOMATOES

SWEET ONION (VIDALIA IS GOOD)

RED PEPPER, SEEDED

CUCUMBERS, PEELED, DEPENDING ON SIZE
JALAPENO, SEEDED

GARLIC CLOVE (OR MORE TO TASTE)

RAW HONEY

JUICE OF HALF A LEMON

JUICE OF ONE LIME

SHERRY VINEGAR (OR WHITE WINE VINEGAR)
FRESH BASIL

FRESH PARSLEY

OLIVE OIL

SEA SALT

BLACK PEPPER TO TASTE

Split the tomatoes, onion, red pepper, cucumber, jalapeno, and garlic in two
portions. Add one portion to blender or food processer. Blend until just chunky.
Pour into separate container. Add second portion to blender and repeat. Add
first portion back into blender. Add remaining ingredients to blender and mix until
blended to preferred texture (puree or chunky). Best if refrigerated for several
hours (or overnight) before enjoying.
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