Gazpacho Nutritien

Making Busy People Healthier ™

If you're like me, your appetite withers in the summer heat. This light soup refreshes on
a hot day, is simple to prepare and is loaded with vitamins and antioxidants. If you can,
prepare it an hour or so ahead of time to let the flavors come together. I like to make it
a complete meal with some crusty bread and goat cheese.

Serves 6 - 8 as a starter

Combine first 6 ingredients (tomatoes through vinegar) in a large bowl, tossing to
combine.

Add enough tomato juice to bring it to your desired consistency.
For a smoother soup, combine all ingredients in a blender and puree.

Serve cold.



