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GAZPACHO EXPRESS 
Time: 15 minutes (plus chilling) 

Serves: 4 

Ingredients: 

4 tomatoes – cored and roughly chopped 
1 celery stalk – roughly chopped 
1 red bell pepper – seeded and roughly chopped 
½ cucumber – roughly chopped (not peeled) 
½ red onion – roughly chopped 
8 basil leaves – roughly torn 
4 cloves garlic – very finely chopped or crushed 
2 tablespoons extra-virgin olive oil 
2 tablespoons red wine vinegar 
1 teaspoon kosher salt 
½ teaspoon fresh ground black pepper 
4 tablespoons parmesan cheese - shaved 

Preparation: 

Put the tomatoes and celery into your food processor and pulse until nearly pureed. Pour this mixture 
into a bowl. 
 
Put the bell pepper, cucumber, onion and basil leaves into the food processor, pulsing until almost finely 
chopped. Do not over-process as these ingredients provide the texture and variety of colour. Pour this 
mixture into the bowl with the tomato puree. 
 
Stir in the olive oil, vinegar, salt and pepper. Cover the bowl and refrigerate for at least an hour or up to a 
day before serving. 
 
Serve garnished with the parmesan. 

Nutritional Information Per Serving: 

Calories: 127 
Fat: 9g 
Carbs: 10g 
Fibre: 3g 
Protein: 4g 


