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Gazpacho
by Heidi Krahling

Chef and Owner of Insalata's, San Anselmo, California
Serves 10

The secret to the vibrant red color of this chilled tomato soup is the addition of a 
bit of cooked fresh red beet. And the secret to its lusciousness is adding fruity 
extra virgin olive oil. This chilled soup is a pitch-perfect balance of salt, acidity 
and olive, resulting in optimal fullness of flavor. 

10 (about 4 pounds) vine-ripened tomatoes, cored, seeded and chopped; juices    
reserved
1 English Cucumber, peeled, seeded and chopped
3 cloves garlic
1 red bell pepper, roasted, peeled, seeded and chopped
1(about 2 oz.) small red beet, cooked, peeled and diced
½ red onion, chopped
3 tablespoons freshly squeezed lemon juice
4 tablespoons sherry vinegar
1 tablespoon plus 1 teaspoon kosher salt
1 teaspoon freshly ground black pepper
1 ½ cups fruity extra virgin olive oil
fruity extra virgin olive oil, for garnish
avocado chunks, for garnish

In a large glass or stainless steel bowl, combine the tomatoes, tomato juices, 
cucumber, garlic, bell pepper, beet, red onion, lemon juice, sherry vinegar, salt 
and pepper; using your hands, crush the ingredients a bit to macerate for at least 
4 hours and up to all night. In the bowl of a blender or food processor, working in 
batches if necessary, puree the tomato mixture until very smooth. Blend in the oil 
until just incorporated. Pass the tomato mixture through a large-holed sieve. 
Taste and adjust the seasoning with salt, pepper and sherry vinegar. Ladle into 
warm bowls. Garnish with a drizzle of oil and chunks of avocado; serve 
immediately. 
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My notes:
 
If you’re in a rush, you can purchase a jar of fire-roasted red peppers ready to 
use.

Tomato Power Research Links:
http://www.tandfonline.com/doi/abs/10.1080/10408690390826437
https://www.nature.com/articles/s41598-017-05568-7
https://www.ncbi.nlm.nih.gov/pubmed/11880478
 
SALLY LAMONT, ND, LAC
www.DrSallysKitchen.com

http://www.tandfonline.com/doi/abs/10.1080/10408690390826437
https://www.nature.com/articles/s41598-017-05568-7
https://www.ncbi.nlm.nih.gov/pubmed/11880478

