
INGRED I ENTS
• 3 cups Heirloom  
 tomatoes, chopped

• 2 cloves of garlic 

• 2 tablespoons of Sherry vinegar

• 2 celery spears, chopped

• 1 cucumber, peeled  
 and seeded

• Salt and Tabasco to taste

• ¼ cup extra virgin olive oil

• 1 tablespoon fresh dill,   
 chopped

• 1 cup créme fraîche

Heirloom Tomato Gazpacho

D IRECT IONS
1.   Place tomatoes, garlic, vinegar, 

celery, and cucumber in a 
blender and turn on.

2.   Slowly add olive oil and season 
with salt and Tabasco.

3.   Mix dill with créme fraîche. 

4.   Chill soup until cold and serve in 
chilled bowls with a dollop of 
dill créme fraîche.

Serves 4
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