
Gazpacho

Ingredients

2 (14.5 ounce) cans tomatoes. Or process 2 cups of fresh tomatoes peeled.
1/2 cup water
2 Tablespoons extra-virgin Olive Oil
2 Seedless Cucumbers cut into 1/4in. dice
1 small yellow bell pepper, seeded and cut into 1/4 in. dice
1 small zucchini
1/4 cup onion, diced
1 small jalapeno pepper, seeded and minced (optional)
1/4 cup chopped green onion with tops
1/4 cup chopped fresh parsley
2 cloves garlic, minced
1 teaspoon cumin
1 tsp Worcestershire sauce
2 tablespoons white wine vinegar
2 tablespoons lime juice
1 tablespoon balsamic vinegar
2 tablespoons chopped fresh parsely, basil or cilantro
Salt and pepper

Process 1/2 cup of tomatoes along with the water and oil in a food prcessor until pureed. Transfer to a medium bowl, along with remaining ingredients. Season with salt and pepper to taste. Refrigerate until ready to serve.

Source: Valerie Ricklin and www.allrecipes.com

