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Qur recent search for
gazgpacho recipes has now
vielded this collection,
which comes from Iberia
Alr Lines of Spain.

Gazpacho Andaluz |
2 Ibs. very ripe tomatoes
% 1b. cucumbers
2 fresh green peppers
1 garlie elove
4 o. bread erumbs
14 ¢. Spanish olive oil
15 e, vinegar

1 guart cold watler
Several fce cubes

1 tsp. salt

1 e. cubed toasted bread
for croutons

Either mash togother or
blend in electric blender
the garlic, salt and bread
crumbs. Peel and section
cucumbers and' remove
heart, Add three sirips of
peel and the heart to the
garlic mixture and puree.
Peel tomatoes and add to
puree. Blend until smooth.
Pour into a large bowl.
Chop or dice tomatoes, cu-
cumbers and green pep-
pers that are left and add
to puree. Season with salt
and vinegar to itaste. Add
olive oll and cold water
and stir vigorously. Let
stand. When ready to
serve, add ice cubes and
mix until eubes are melt-
ed. Pour into bowls, sprin-
kle with croutoms, and
serve.
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azpacho.

Gazpacho Andaluz ||
2% 1bs. ripe tomaloes
1 lge. onlon
2 cloves garlie
2 T. olive aofl
1 T. vinegar
1L green pepper
1 thick slice slale hrown
bread
3 ¢ cold waler
Salt to laste

Minced tomatoes
Minced encumbers
Mineced pimiento
Toasied bread cubes

Mix il and vinegar in
blender or crush together
in wooden bowl with the
following ingredients:
green pepper, salt, garlic,
onion, slice of brown
bread. Add cold water and
blend until smooth, Add
tomatoes and blend thor-
oughly. Chill In refrig-
arator at least one hour to
permit flavors to hlend.
Serve in bowls, sprinkle
toasted bread cubes on top.
Pass dishes of minced to-
matoes, cucumbers and
pimiento as garnish.

Gazpacho Andaluz III

2 med. cans thick to-
mato juice

13 ¢. Spanish olive oil

4 e lemon juice
Tabasco
Salt

Diced green pepper
Diced raw onlon

Dieed cucumber
Diced toasted bread
Blend soup ingredients
until satin. smooth. Chill
for at least one or more

hours. Serve surrounded

by dishes of diced ingre-

dients. i

Gazpacho Yalenciana
2 cans tomato pures

13 ¢. olive ofl
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1 T. vinegar
14 tsp. cumin
2 parlic cloves
1 tsp. salt

12 ice cubes

Minced cucumber’
Mineed sweet pepper
Minced onion

Crisp bread cubes

Mash garlic with salf,
eumin and olive oil. Com-
bine wilh pureed toma-
toes. Add  vinegar and
hlend until smoath, Put in
refrigerator fo chill
Meanwhile, sautle bread
cubes in olive oil wuntil
golden brown. Drain on
absorbent paper. Add lee
cubes to soup half hour
before serving. Top each
bowl with croutons. Pass
minced vegetables for gar-
nish.

Gazpacho Sevillana
1 lge. ean tomatoes

1 can pimiento

2 T. vinegar

2 garlic cloves

1y ¢, Spanish olive oil
e fine dry bread

crumbs
4 c. cold water
1 tsp. salt

2 hard-cooked egg yolks,
minced
1 e. minced green on-
ions
Magh garlic and salt to
a paste. Add pimiento.
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Beat in olive oll. Add
bread erumbs. Add toma-
toes. Blend until smooth
as salin, Whip in vinegar.
Serve with a parnish of
egg volks and onions.

Gazpacho con
Almendras

1 Ige. can tomatoes QR
2 Ibs, fresh oncs
24 blanched almonds
1 tsp. fresh tarragon
1 T. minced parsley
1 chopped green pepper
1 peeled eucumber, sec-
tioned, sceded
2 ondons OR 8 scallions
‘JA ¢. Spanish olive oil
e tsp. *.nlt
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1 7T. vinegar OR fresh
lemon juice

1 med. ean vegetable
juice

3 e, chicken hroth

Minced green pepper
Minced cucumber

Crush almonds, parsley =
and tarragon to form a
paste in the blender. Add
grecn pepper and cueum-

ber, anions, tomatoes, olive

oil, salt, vinegar, vegetable , .

juice until blended. Add

chicken broth and blend.

until utterly smooth. Chill
for several hours. Add iee
cube to each serving. Pass
minced pepper and cucum-
ber.
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PLANNING A PICNIC?
PACK ALONG A COMPACT

'CxH SUGAR SHAKER
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ON YOUR TABLE, TOD

GREAT SHAKES






