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Gazpacho 
 
Serves 6-8 
 
Ingredients 
 
• 1 ½ pounds vine-ripened tomatoes, divided (cherry or regular-size tomatoes) 
• 14 oz can diced tomatoes in juice (I use organic Muir Glen fire roasted tomatoes)  
• 1 cup English cucumber, peeled and divided - remove seeds from one half only  
• ½ cup chopped red bell pepper – divided (dice half this amount into ¼ inch pieces and the other 

part into 1” squares)   
• ½ cup red onion, coarsely chopped 
• 1 small jalapeno pepper, seeded and coarsely chopped 
• 1 large garlic clove, minced 
• 1/3 cup good quality extra-virgin olive oil 
• 2 limes, juiced 
• 1 Tbsp balsamic vinegar 
• 2 tsp tomato paste (I keep a tube of this in the refrigerator) 
• 2 tsp Worcestershire sauce 
• ½ tsp ground cumin 
• 1 ½ tsp sea salt, or to taste 
• 1 ½ tsp granulated sugar or more to taste 
• Sriracha hot sauce-to taste ( I add a squirt at a time) 
• ½ cup tomato juice or more if you want the soup less “thick” (optional) 
• 2 Tbsp fresh basil leaves, chiffonade for garnish 
 
Instructions 
 
Dice half the tomatoes into ¼ inch pieces (no need to peel or seed) and the other tomatoes into 1 inch 
pieces. 
 
Dice ¼ inch pieces the peeled, seeded cucumber. The other half goes with the coarsely cut tomato and 
doesn’t need to be seeded but should be peeled and cut into 1 inch slices. 
 
Dice half of the red pepper into ¼ inch pieces. The other half can be in 1 inch pieces. 
 
Put the ¼ inch diced tomato, cucumber and red pepper together into a bowl and set aside. 
 
The rest of the tomato, cucumber and red pepper should be placed in a blender with red onion, 
jalapeno, garlic, olive oil, lime juice, balsamic vinegar, Worcestershire, cumin, salt, sugar, tomato paste, 
sriracha and canned tomatoes with juice. Pulse a few times until the large pieces start to combine and 
then blend about 30 seconds at high speed until smooth. Add tomato juice to thin it out a bit if you wish 
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(I added about 1 cup). 
 
Return the pureed mixture to a large glass bowl or container and stir in the small diced tomatoes, 
cucumber and red pepper. Taste and add more salt, sugar, or sriracha. 
 
Cover and chill for 2 hours or overnight. The soup is actually better the following day, and can be served 
chilled or at room temperature. Serve with a chiffonade of basil on top for garnish. 
 
Note: The color of my gazpacho is a little bit orange because some of my patio cherry tomatoes were 
yellow. 
 
In Spain they flavored and garnished the soup with smoked idiazabal cheese. 
 
My son Jake prefers the vegetables very, very finely diced rather than larger, but my husband likes the 
coarseness of the chopped vegetables against the smooth pureed background of the blended vegetable 
soup. There are smooth applesauce lovers and chunky applesauce lovers, so in the same vein you, can 
make this more chunky or smooth depending on your side of the aisle. Suit yourself!  


