
INGREDIENTS
• 1 can with roasted bell peppers 

• 2 cloves of garlic 

• 2 slices of bread 

• 10 grams of fresh oregano leaves 

• 1 – 2 tablespoons white wine vinegar 

• 2 – 3 tablespoons of olive oil 

FIRST COURSE 
4 PERSONS 
TIME: 10 MINUTES + 2 - 3 HOURS 
TO COOL

DIRECTIONS
Slice the slices of bread in cubes. Cut the garlic fine. 

Smash the bell peppers with liquid, garlic, bread cubes and 1 tablespoon of 
oregano in a food processer. 

Add the white wine vinegar and the olive oil, 350 ml of water and some black 
pepper. 

Mix all till a smooth creamy soup. 

Pour the soup in a jug and let it be cold through and through in the fridge for 2 – 
3 hours. 

Season the cold soup again with black pepper and pour in glasses. 

Garnish with oregano leaves.  

ROASTED BELL PEPPER - GAZPACHO

see more at:

http://www.lacomidadeliciosa.nl/
http://www.lacomidadeliciosa.nl/
https://nl.pinterest.com/lacomidadelicio/
https://www.youtube.com/channel/UCNie-zCkDXAioDKIjnG6IQw
https://www.facebook.com/La-comida-deliciosa-140941939425357/
https://issuu.com/Lacomidadeliciosa
https://www.instagram.com/lacomida.deliciosa/

