
Go to medifoods.co.nz and sign up to our Foodclub for more recipes and special offers! 

CHERRY TOMATO GAZPACHO
With roasted marinated capsicum and Sardinian Goat’s cheese

1. Place the cherry tomatoes into a blender with the onion, most of the basil, 
2 tablespoons of oil, the balsamic vinegar and whiz. Place the tomatoes into a 
fridge to chill nicely. 

2. Place the capsicum directly onto a gas fire hob or onto a hot barbeque. Char 
the capsicum until all nice and black. Cool the capsicum and take the burnt skin 
off. Slice it and dress the capsicum with salt, the sliced garlic, few leaves of basil 
and the rest of the oil. 

3. Serve the chilled gazpacho accompanied with the marinated roasted capsicum, 
toasted bread and the matured Sardinian goat’s cheese.

Buon Appetito!

• 	 800g  Cher ry  tomatoes

• 	 150g  o f  Sa rd in ian  goa t ’s  cheese

• 	 4  Tab lespoons  o f  ex t ra  v i rg in  o l i ve  o i l

• 	 1  Tab lespoon  o f  ba l samic  v inegar

• 	 Sa l t  to  season

• 	 1  La rge  caps i cum

• 	 Few s l i ces  o f  toas ted  b read

• 	 Ha l f  an  on ion  s l i ced

• 	 1  Handfu l  o f  f re sh  bas i l  l eaves

• 	 1  C love  o f  ga r l i c  s l i ced

Ingred ients

CHERRY TOMATO GAZPACHO

MEDIFOODS.co.nz
W E  W O U L D   L O V E  T O  S E E  T H E  R E S U LT S !  
S H A R E   Y O U R  D I S H  A N D  TA G  U S ! 

Serves 
4  peop le

Ingred ien t s  ava i l ab le  a t  Med i te r ranean  Foods


