GAZPACHO FROM THE GARDEN.
This cold soup is best made with ingredients fresh from the home garden or farmer's market.  The amounts are provided for rough proportions only.  Use more of what is abundant in the garden

Solid ingredients:

2 large, 3 medium Tomatoes, quartered

1 large green pepper, roughly diced for soup, more for garnish
1medium onion, roughly diced
2 cloves garlic, peeled and smashed

1 medium cucumber for soup, more for garnish
Liquid ingredients:

1 ½ c. ice water

¼ cup each of olive oil and good wine vinegar (less if you use balsamic, because it is so intense a flavor)
1 Tablespoon lemon juice

Spices:  
Salt 1 ¾ teaspoon

Pepper ½ teaspoon

Paprika 1 teaspoon 

(a couple of leaves of fresh basil are nice too)

Garnish at serving time with chopped cukes, diced peppers (pick your favorite colors).
Blend all solid ingredients (except the garnish) gradually, one item at a time, to puree them all together.  When it is a grainy consistency, gradually add oil while continuing blending.

Stir in vinegar, lemon juice, ice water, and spices.

Taste, and add lemon juice, vinegar, and spices if it is bland.

Chill at least 2 hours.  
Arrange garnish in serving bowls, pour soup over them.  Serve with croutons if desired.

