
GREEN GAZPACHO 

 

P R E P  T I M E  

15 mins 

T O T A L  T I M E  

15 mins   

Serves: 4 

INGREDIENTS 

 2 medium cucumbers  

 1 medium white onion  

 1 medium green bell pepper 

 1 clove garlic   

 1 medium avocado  

 ¼ bunch fresh parsley  

 ¼ bunch fresh cilantro  

 2 Tbsp olive oil  

 1 tsp salt  

 1 Tbsp lemon juice  

 1 cup water  

INSTRUCTIONS 

1. Remove the ends from the cucumber and slice it in half lengthwise. Scrape the seeds out with a spoon 

and then chop the cucumber into chunks. Remove the seeds from the bell pepper and also cut it into 

chunks. Dice the onion. Add the cucumber, bell pepper, onion, and garlic (peeled) to a food processor. 

Process until the vegetables are minced. 

2. Pull the leaves from about ¼ of the parsley and cilantro bunches. Add the leaves to the food processor 

along with the olive oil and the flesh from the avocado. (Need help learning how to cut the avocado? 

Check this tutorial.) Purée until smooth. 

3. Add the water, one tablespoon of lemon juice, and one teaspoon of salt. Purée until smooth again. Taste 

the soup and adjust the salt or lemon juice if desired. 

4. Serve immediately or chill until ready to eat. 

 

http://foodreference.about.com/od/StepbyStep/ss/How-To-Slice-An-Avocado.htm

