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Gazpacho with Garlic Croutons
Servings 6 - 8
Ingredients:
2 medium cucumbers, peeled, deseeded, and chopped
2 medium green peppers, chopped

1 medium onion, chopped

1 clove garlic

3-4 cups tomato juice

2 Tbsp olive oil

1 Tbsp balsamic vinegar

½ tsp salt

¼ tsp pepper

Few drops of Tabasco (optional)

For Garlic Croutons:

4 slices of whole wheat bread, cut in small cubes

¼ tsp garlic powder

1 Tbsp Parmesan cheese

Vegetable oil spray (Pam)

Directions:
1. Puree all ingredients in a food processor or blender.  Chill.  Serve with Garlic Croutons

2. For Garlic Croutons:  Spray a cookie sheet with vegetable oil spray. Place bread cubes on cookie sheet.  Sprinkle with garlic powder and Parmesan cheese.  Lightly spray with vegetable oil again.  Bake for 10-12 minutes at 400° or until slightly browned and crispy.
Nutritional Facts: 1 cup per serving
Calories: 139     Fat:  6g   Sat. fat:  1g   Carbohydrate:  18g   Protein:  5g               Fiber:   4g    Cholesterol:  1mg     Sodium:   341mg
