ArtBar Gazpacho

medium size red tomatoes —small dice
medium size yellow tomatoes —small dice
medium cucumbers , peeled, seeded, and diced
red onion —small dice

small bunch of scallions —small diced
tablespoons of fresh cilantro - chopped

Y5 cups of tomato juice

cloves of garlic — pressed

Vi cup of red wine vinegar

Yo cup of extra virgin olive oil

1 lime - juiced

3 dashes of Tabasco

Salt and pepper lo laste

B o B = — DO DO DO

Combine all of the vegelable in a large bowl. Add lomalo juice and the red wine
vinegar. Stir in fresh herbs and season with Tabasco, sall and pepper. Chill the
soup for at least one hour before serving. Pour extra virgin olive oil over the
soup and serve. Serves six —eighl.



