S

Summer Corn Gazpacho

Recipe bg Foodtand ontario

ngredients

o & Owtarlo Tomatoes (about 2-1/2 Lb/1.25 k), peeled, seeded and cut in
chunles

o 4 cloves Ontario Garlic, chopped

e 1 swall ontarlo Onton, cut ln chunkes

o 2 Owntario Sweet Peppers (green and yellow), cut tn chunks

o 1 Owtario Field Cucumber, peeled, seeded and cut in chuunks

o 1-1/2 cups (375 ml) cooked Owntarlo Corn kernels

o 1/4 cup (50 mL) red wine vinegar (approx.)

o 2thsp (25 mL) olive oil

o 1cup (250 mL) tomato julce or vegetable cocktail

o Solt and cayenne pepper

Jullenned ontario Fielod Cucumber and Ontario Sweet Red and Green Peppers

e Croutons

Instructions

In food processor, purée tomatoes, garlic and onlon until smooth. Transter to large bowl. Add
Peppers to processor and pulse until finely chopped; add to tomato purée. Process cucumber
wntil finely chopped; stir into tomato purée along with corn. Stir in vinegar and oil; add
enough tomato julce to make a thick soup-like consistency. Season with salt and cayenne
pepper to taste and wp to 1 thsp (15 ml) more vinegar, if destred.

Cover and refrigerate until chilled, at least 2 hours. Sevve tn chilleol bowls, toppeot with
Jullenneo cucumber, peppers and croutons.

Nutritional information
1 Serving (whew recipe serves €):

e PROTEIN: 3 grams

o FAT: 4 grams

o CARBOHYDRATE: 18 grams
e CALORIES: 112

e FIBRE: = grams

e SODIUM: 165 my



