Ashley Plantation Veranda Gazpacho soup

By D Lee Anderson


1 large can/box chicken broth

1 large can V-8 juice

1 can Chef’s Choice Centos chopped tomatoes

1-pound Roma tomatoes seeded/chopped

2 cucumbers peeled, seeded/chopped

3 stems green onion, chopped 

3 celery stalks with leaves, chopped

2 large Vidalia onions, chopped

3 red/yellow bell peppers , seeded/chopped 

1 large jicama peeled & chopped

3 cloves garlic 2 pressed, 1 chopped
1 lime juiced 

Minced canned Chipolte’s (optional)

4 stems cilantro (chopped)

1 slice bread, crusts removed, soaked and squeezed

Seasonings

Mrs. Dash Original to taste

Tabasco sauce to taste-optional

Worcestershire sauce to taste

Tony Chachere’s Creole Seasoning to taste-optional

Salt & Pepper to taste

Garnishes

1 lemon sliced

2 avocados—firm just ripe (diced)

2 stems cilantro

Combine the chicken broth, V8 juice, canned tomatoes, fresh tomatoes, cucumbers, green onions, celery, onion, red bell pepper, jicama, in a large bowl. Remove about 1/4 of the vegetables and place in a blender along with the garlic, lime juice, chipolte’s, cilantro, and bread. Blend until smooth. Return the puree to the bowl. Add more juice or broth to thin, if needed. Add desired seasonings. Chill for at least 2 hours. Serve the gazpacho in chilled soup bowl, garnish as desired.


History of Gazpacho

Many Americans first tasted this cold vegetable soup at the 1964 New York World’s Fair. Gazpacho came into favor partly as a vehicle for showing off blenders, the popularity of which created a boom in recipes that called for liquefying ingredients. 

