Southwestern Gazpacho “Martinis”

Recipe courtesy of Ann Noble

· 8 oz. shelled edamame or baby lima beans
· 1 or 2 jalapenos, diced

· 2 or 3 green onions, cut into 2 inch pieces

· 2 TBSP chopped fresh dill

· ½ cup chopped fresh cilantro

· 3 ripe tomatoes, peeled and cut into large chunks

· 1 green bell pepper, cut into large chunks

· 1 red bell pepper, cut into large chunks

· ½ English cucumber, cut into large chunks

· 2 cups vegetable juice
· 3 TBSP balsamic vinegar

· 2-3 TBSP chili garlic sauce
· 1 TBSP fresh lime juice

Garnishes:  Medium cooked shrimp (peeled, with tail on,) fresh chives crumbled Queso Fresco cheese, tortilla chips, peeled avocado slices, etc.

1. Cook edamame or lima beans according to package directions; drain and set aside.

2. In food processor, process the jalapenos, green onions, dill and cilantro until finely minced.  Pour into large bowl.

3. Process edamame, tomatoes, bell peppers and cucumber separately until very finely minced (with some texture remaining, not pureed) and add to bowl.

4. Add the juice, vinegar, chili sauce and lime juice to the bowl.  Season to taste and chill 4-6 hours, or overnight.

5. Spoon chilled gazpacho into martini glass, garnish with shrimp, chives, cheese, tortilla chips, and/or avocado slice.

Serves 8-10

