
Farmers Market Gazpacho 

 
Recipe by Jennifer Coatanroch 

Yield: 5 servings 
 
Ingredients 
2 1/2 pounds vine-ripened tomatoes, peeled* 
½ large cucumber, seeded and diced 
1 small bell pepper, diced (green, red, orange, or yellow) 
1 small red or sweet onion, diced 
½ large zucchini, diced 
1 small jalapeno, seeded and minced (optional) 
1 small garlic clove, minced 
1/4 cup oil of choice (I use extra-virgin olive oil) 
1 lime, juiced 
2 teaspoons sherry or red wine vinegar 
2 teaspoons Worcestershire sauce 
1/2 teaspoon ground cumin (optional) 
1 teaspoon kosher salt 
Freshly ground black pepper to taste 
2 tablespoons fresh basil leaves, chiffonade 
 
Equipment needed: 2 large mixing bowls, mesh strainer, blender 
 
Directions 
 
*To easily peel tomatoes: Fill a large pot halfway with water, set over high heat and bring to a boil.   
Making an X with a paring knife on the bottom of the tomatoes, place them into the boiling water for 15 seconds.  
Remove and transfer to an ice bath and allow to cool until able to handle.  
 
Place a fine mesh strainer over a large mixing bowl.  Peel, core and seed the tomatoes, placing the seeds and pulp 
into the strainer in order to catch the juice. Press as much of the juice through as possible, this should equal about 
1 cup. 
 
Dice the tomatoes, and place half in the bowl with the juice, and half into a separate mixing bowl.   Add the garlic 
clove, olive oil, lime juice, vinegar, Worcestershire, cumin, salt and pepper to the mixing bowl with the tomato 
juice.   
 
Divide the cucumber, bell pepper, red onion, zucchini, and jalapeno in half, and place one half of each in the two 
bowls.  
 



Transfer the mixing bowl with the tomato juice to a blender (or use an immersion blender in the mixing bowl) and 
puree for 15 to 20 seconds on high speed. Combine both mixtures in one bowl, mixing well.  Cover and chill for 2 
hours and up to overnight. Garnish with chiffonade of basil. 
 
Garnish ideas: diced avocado, shrimp, toasted garbanzo beans, cilantro, diced hard-boiled egg, toasted bread, 
drizzle of olive oil, diced artichokes… 
 
Pairing ideas: grilled cheese, large salad, crusty bread, frittata, quiche… 
 

Nutrition Facts 
Servings 5.0 

Amount Per Serving 
calories 179 

% Daily Value * 
Total Fat 12 g 19 % 

Saturated Fat 2 g 8 % 
Monounsaturated Fat 8 g 
Polyunsaturated Fat 1 g 
Trans Fat 0 g 

Cholesterol 0 mg 0 % 
Sodium 258 mg 11 % 
Potassium 779 mg 22 % 
Total 
Carbohydrate 18 g 6 % 

Dietary Fiber 4 g 14 % 
Sugars 9 g  

Protein 3 g 5 % 
Vitamin A 37 % 
Vitamin C 166 % 
Calcium 5 % 
Iron 7 % 
* The Percent Daily Values 
are based on a 2,000 calorie 
diet, so your values may 
change depending on your 
calorie needs. The values 
here may not be 100% 
accurate because the 
recipes have not been 
professionally evaluated nor 
have they been evaluated by 
the U.S. FDA. 
 


