
MaryEllen’s White Gazpacho

Serves 4 for first course.  This soup is a beautiful color, plus it is light, refreshing, and satisfying.  The almonds are the sinfully good part of this recipe.

	1. PURÉE.  Purée cucumbers with some of the broth and place in a 1 1/2- to 2-quart bowl.  Alternatively, you can put them through the fine die of a food grinder.
	3 Kirby pickling cucumbers, peeled, seeded, in chunks  (can  use more)

3 cups chicken broth


	2. COMBINE.  Put a toothpick through the garlic cloves for easy removal before serving. 

Pour all ingredients into bowl, stir, and chill two hours or more.
	2 cloves garlic, crushed

2 teaspoons salt

3 cups sour cream (can use yogurt for some or all)

3 tablespoons white vinegar (or dry sherry, if you have it)


	3. CONDIMENTS.  Prepare while soup is chilling.

Toast the almonds at 300° for 10 minutes. Check every 2 minutes, stirring them around a bit.
	1/4 cup chopped tomatoes

1/4 cup chopped parsley

1/4 cup chopped cilantro

1/4 cup chopped jalapeño pepper (or serrano)

3/4 cup toasted slivered almonds

1/4 cup chopped white onions (or green onions)

Croutons would be nice for the crunch (rdy)


4. MENU SUGGESTIONS.  Remove the garlic cloves before serving.  Serve with condiments on the side, let everyone help themselves.

Rick’s notes: 
1. I’m allergic to “reduced fat” sour cream
2. I normally use 1 cup of sour cream and 2 cups of vanilla yogurt
3. I use 4-5 Kirby cucumbers

4. I like to leave a little peel on them – the green flecks add color to the gazpacho

5. I always use Fino sherry instead of white vinegar


- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -  -


Folder:    (Soups)	Name:	� FILENAME �Gazpacho, White, MaryEllen's.doc�


Source:         Chris & MaryEllen Allan 1998


Originated:	September 8, 1998	Revised:	June 2, 2007	Printed:    � TIME \@ "MMMM d, yyyy" �June 2, 2007� - � TIME \@ "h:mm am/pm" �5:25 PM�


Key Words:


Served:








