Gazpacho

Ingredients
250g ripe tomatoes peeled 

1/4 large onion

½ red pepper

¼ cucumber

½ slice of bread

½ egg yolk

2 cloves of garlic

3 tbsp olive oil

1 tbsp tarragon vinegar

150g chopped tomatoes

¼  tbsp tomato puree

Black pepper and salt to season

Method

1. Chop a small amount of  the fresh tomato, onion, red pepper and cucumber and place in a small bowl for garnish

2. Roughly chop the rest.

3. Put bread, egg and garlic in to the blender – turn on and add a little oil in a thin and steady stream, while the motor is running. You should end up with a thick emulsion like mayonnaise.
4. Add the vinegar and gradually add the soup ingredients and blend until smooth.

5. Sieve the soup and garnish with chopped vegetables.

Boned Chicken stuffed with Ricotta and Sun dried Tomatoes

Ingredients

2 chicken legs boned - see demo

Filling

85g Ricotta cheese

½ egg

45g natural bread crumbs

30g Sun dried tomatoes

15g pitted Olives

½ tbsp chopped basil

Salt and pepper

Method

1. Bone chicken  - see demo

2. Pre heat oven to 200 C

3. Make the stuffing – beat the cheese add the egg and beat again.

4. Dice the tomatoes and olives and add to the cheese with the basil.

5. Stuff the chicken legs – see demo

6. Pan fry to seal chicken and finish in the oven.

7. Slice and serve with fresh basil leaves.

