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Peach Gazpacho

Source: adapted from Martha Stewart

Ingredients:
e 1/2 10 3/4 cup water

e 6 ripe peaches (about 2 1/2 pounds), peeled, halved, pitted, and cut into
chunks

e 1/2 medium cucumber, peeled, seeded, and cut intfo chunks

e 1 small garlic clove, minced

e 1 tablespoon champagne vinegar, plus more to taste

e 2 tablespoons extra-virgin olive oil, plus more for drizzling

o Coarse salt and freshly ground pepper

e 2 tablespoons coarsely chopped fresh flat-leaf parsley or cilantro

e 210 1 whole finely diced hot pepper such as jalapeno

e Y210 1 whole avocado, blended

e Garnish: finely chopped red bell pepper and Hass avocado

Directions:
1. Pulse 1/2 cup water, the peaches, cucumber, garlic, vinegar, oil, 1/2 teaspoon
salt, and 1/4 teaspoon pepper, jalapeno and avocado in a food processor
until coarsely pureed. Thin with more water if desired. Refrigerate for at least 2
hours.
2. Season with vinegar, salt, and pepper. Stir in herbs. Garnish with bell pepper
and avocado. Drizzle with oil, and sprinkle with salt.
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