BRIGHT RED GAZPACHO
FIVALENTINE[RS DAY / STARTER

Ingredients
(For 2 lovebirds )

* 4 tomatoes

* 1/2 cucumber

* 1/2 red pepper

* 1 lime

* 10 chives

* 2 celery branches
* 20 g ketchup

* A few sprouts

* A few drops of tabasco
* 2 tsp olive oil

* 2 dl poultry stock
* Salt and pepper

Preparation:

Peel the tomatoes, cucumber and red pepper, and dice them.

Place the tomatoes in a bowl. Add a bit of salt and pepper, and
the tabasco, ketchup, lime juice, and coarsely chopped herbs.

Blend the mixture in a blender and add the 2 dl poultry stock.
Chill in the refrigerator until it is time to serve.

To serve, ladle the gazpacho into pretty glasses. Garnish with
sprouts and add a celery branch.




