Ftalian Z_Z’azf acho

This cold soup of Spanish origin is perfect for summer. The balsamic
vinegar and the fresh basil give it the Italian twist!

3 or 4 large tomatoes
1 large cucumber regular or seedless
1 red bell pepper
1 small red onion
2 cloves garlic, minced
1% cups tomato juice (we like Sacramento)

1/3 cup balsamic vinegar

Salt and pepper to taste
Red pepper flakes

1/3 cup chopped fresh basil for garnish

ﬁ}(eé aéa/a the lomaloes, cacamber: pepper ard onion,  Flace iir a c/ae/ﬂ miing
bowt, Add the minced gartlo. Veggios may be adited o the bowt of a food
processor and pubied just a fow linos Co just coarsely chapped, Add the tomato
Juee, viregar, salt and pepper and red pepper f%sz , 4’1 using the fm/
provessor, pubke agaix wlil the veggios are finely chopped. DBe careful not to
over process as the misture shold have some levture, Place ol the inpredionts in
a targe bowl,  Cover tiphtly with plastic wrap and refrigerate at least # houwrs so
that f/aw/‘& have a chance Co blond  Kemove f/‘a/;r the ﬁef/‘g?/e/‘ataﬁ JuSt /efw‘e

serviny and adjust seasoning to taste. Ladle. cold soup il ctitled bowls and
&/’W/)(g/e with f/‘e&’é basit

Serve with an extra cruet af //m/ olive ol and balsamic viregar,



