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Crof Qo tomnsifSiacs

Ingredients

6 ripe tomatoes, chopped Classic Andalusian

1 small cucumber, peeled and dic

1 small red bell pepper, chopped G azp acho
% small red onion, chopped "

i Lnjq Servesiq () PrePrep Times 15 mins |
2 cloves garlic, minced
Chill Time: thr | Total
3 thsp extra virgin olive oil i b oe i
2 thsp red wine vinegar MeMethod

1 slice of stale bread, soaked in a little 1.Prepare the Ve

2 Roughly chop the tomatoes, c er, bell pepper, and onion. Add to a

water (optional for thickness)

blender with g v, soaked bread (if using), salt, and pepper

Salt and freshly ground bl
- 3.Blend Until Smooth:

taste

4+-Blend on high speed until creamy and smooth. Taste and adjust seasoning to

Fresh basil or parsley, for garnish your liking

5.Chill Well:

6 Transfer to a jug or bowl, cover, and refrigerate for at least 1 hour to allow
flavors to develop.

Serve Cold:

7

8.Pour into chilled bowls or glasses. Drizzle with olive oil and garnish with

chopped herbs or diced veg

CHEFWILLS TIPs:
+ Chef Will"
+ “Gazpacho is ane of those dishes that proves simplicity can be

powerful. | firs discovered it while training with chefs who

admired Spain's respeet for seasonal produce. s cooling,
vibrant, and perfect for Bermuda's warm days — a taste of the
Mediterrancan that fts beaucfully inco istand life

+ Chef William Smith Local

@ wwwwillsmichkicchen.com

« @ #WillsmithKitchen| “Bringing Local Flavor to Every Table”



