
 
Board Chairman Bob Kerr’s Summer Gazpacho Recipe 

Our Creek Rising fundraiser saw guests smacking their lips over Bob 
Kerr's cold gazpacho. 
 
We asked him the secret. He named the usual suspects: tomatoes, 
garlic, onions. But the real kick may lie in the mix! 
 
Ingredients 
  
1 – 1 lb – can of whole or diced tomatoes (coarsely chop whole 
tomatoes) add juice and tomatoes to a large pot. 
2 lg. whole fresh tomatoes – coarsely chopped – add to mixture 
1 – 46 oz. – can of tomato juice (add this and all ingredients that follow to the mixture). 
2 green (or 1 green and 1 red) bell peppers, seeded, quartered and chopped 
1 lg. (or 2 med.) Cucumbers – peeled and chopped. 
4 spring onions (scallions) – chopped 
1 lg. (or 2 sm-med) sweet onions – quartered and chopped. 
2-3 garlic cloves – pressed or finely chopped. 
4 individual stalks of celery – chopped 
1 med. Zucchini – peeled and chopped. 
2 lg. (or 3 med.) carrots – chopped. 
1-2 lemons and 1 lime – squeeze juice into mixture. 
½ to 1 full cup of finely chopped fresh parsley 
½ cup finely chopped fresh Cilantro 
2 tbls. Wine vinegar 
2 tbls. Olive oil 
1 teaspoon basil 
1 teaspoon tarragon 
2 teaspoons cumin 
2 tbls. Worcestershire sauce 
4 generous dashes of Tabasco (or similar) sauce 
Fresh ground black pepper 
1 tbls. Salt 
  
Instructions 
 
1. You may choose to coarsely chop, finely chop, puree, or some combination of them all. 
2. Add water and/or tomato juice to thin mixture if desired but be sure to add seasonings to compensate 
3. Make the day before needed and refrigerate until served. 
  
Additional suggestions 
 
 Endless variations are possible: Sometimes I use vegetable broth instead of tomato juice. 
 1 tbls. of honey or sugar, and 2 boiled eggs (diced) are acceptable additions (don’t add eggs if soup 

may be kept for a lengthy period). 

 


