
 Andalusian Gazpacho  
Food Processor
Recipe Rating:  9

Makes 6 servings.  There are many versions of gazpacho in Spain, but Andalusian Gazpacho is the familiar red version.  Toppings such as cucumbers and red bell peppers can dress up the soup.  Penelope Casas' version is smooth and doesn't include cucumbers.  We liked it topped with a mixture of diced cucumber, red pepper, and fresh tomato.

	Hands on: 20 minutes 

Total time: Several hours (includes chilling)

2 1/2 pounds very ripe tomatoes, cored and quartered, divided

1 clove garlic, coarsely chopped

1 medium red bell pepper, cored, seeded and diced, plus more for garnish

1 (2-inch-thick) slice firm French-style bread, crust removed

2 1/2 tablespoons dry sherry

2 teaspoons kosher or sea salt

1/2 teaspoon ground cumin (optional)

1 teaspoon granulated sugar

1/2 cup mild extra-virgin olive oil
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Place half the tomatoes, the garlic, pepper, bread, vinegar, salt, cumin (if using), and sugar in a food processor.  Process until no large pieces remain.  

With motor running, add the remaining tomatoes.  Gradually add the oil, and process until smooth.

Chill for several hours or overnight.  Taste and add more sherry or salt if needed.

Serve with chopped red pepper (plus chopped parsley, onions, tomato and cucumber if desired). For a real treat, also serve some toasted almonds (Spanish marcona almonds are super).

	    MENU IDEAS.  
	Serve with mixed green salad, Spanish red wine and crusty French bread.


	    IDEAS FOR LEFTOVERS.  
	


Per serving: 218 calories (percent of calories from fat, 74), 2 grams protein, 13 grams carbohydrates, 2 grams fiber, 19 grams fat (3 grams saturated), no cholesterol, 668 milligrams sodium.

RAG notes: 

1. I did not seed or peel the tomatoes – I just got rid of the inedible part near the stem end.

2. I reduced the garlic to one clove, since two cloves was a bit  too noticeable.

3. Since I like to drink wine with dinner, I replaced the 2 Tb sherry vinegar with 2.5 Tb dry sherry. 

4. I like the effect of the cumin – you really can’t detect the flavor

5. The original recipe said to pass the mixture through a food mill or strainer, and discard the solids. I did not find that necessary.
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Source:	From "La Cocina de Mama" by Penelope Casas (Broadway, $29.95); Atlanta Journal-Constitution, 08/18/05; http://www.ajc.com/living/content/living/food/0805/gazpacho081805.html


Originated:		Revised:	August 1, 2006	Printed:  � TIME \@ "MMMM d, yyyy" �August 1, 2006� - � TIME \@ "h:mm am/pm" �9:56 PM�


Key Words: � KEYWORDS  \* MERGEFORMAT �.�


Served: 





(Soups/Cold)
Andalusian Gazpacho
8/1/2006 9:56 PM - p. 1 of 1

