
INGREDIENTS:

1-inch thick slice of bread, cubed (crusts removed)

2 small cucumbers, peeled, seeded, and chopped

2 lb. very ripe tomatoes, coarsely chopped

1/2 green pepper, chopped

1 clove garlic, peeled and chopped

2 Tbsp. sherry vinegar
1⁄2 cup olive oil

Salt

OPTIONAL GARNISHES:

1⁄2 green pepper, seeded and finely diced

1⁄4 cucumber, peeled, seeded, and finely diced

1 avocado, finely diced

1 cup (1⁄2") croutons

1. Purée bread, cucumbers (reserve a little bit for garnish), tomatoes, 1/2 green pepper, 
garlic, vinegar, olive oil, and 1/2 cup water in a blender (or food processor) until very 
smooth. Season to taste with salt. Serve in individual glasses, or in soup bowls topped 
with a variety of garnishes, alongside summer squash fritters.

gazpacho andaluz

SERVINGS: 4
TIME: 10 MIN

RECIPE SOURCE SAVEUR

MEEL 2

INGREDIENTS:

4 to 6 zucchini or yellow squash, about 3 lbs.

1 1/2 tsp. salt
2 eggs

1/2 tsp. pepper
1 bunch scallions, finely chopped

3 Tbsp. flour (or GF flour)

4 oz. feta, crumbled (optional)

Olive oil for frying, as needed

1. Grate squash in a food processor (or on medium holes of a box grater). Toss with salt 
and drain in a colander for 10 minutes (this is optional but if you are short on time, 
proceed to step 2!). Squeeze dry in a clean kitchen towel. 

2. In a large bowl, whisk eggs, pepper, and scallions. Add zucchini, cheese, and flour. 
Mix thoroughly.

3. Generously pour olive oil into a skillet (cast-iron is preferable) until it fully coats pan and 
heat to medium. Place spoonfuls of zucchini mixture in pan (a diameter of roughly 2 
inches), leaving space between each one. Turn each one once, letting them cook for 
about 3 to 4 minutes on each side, until golden. Try to keep the heat at medium, adjust-
ing as needed so that they don’t cook too quickly. Serve immediately, or place in a warm 
oven until the entire batch is cooked.

summer squash fritters

SERVINGS: 4
TIME: 30 MIN

RECIPE SOURCE DAVID TANNIS

MEEL 2


