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INGREDIENTS 

 

METHOD 

 

Cucumber-mint Gazpacho 

5 cucumbers, peeled and seeded 

¼ red onion, diced 

½ poblano, diced 

2 stems celery, chopped 

½ cup chopped fresh mint 

¼ cup sherry vinegar, available at dish 

¼ cup extra-virgin olive oil, available at dish 

Salt and pepper to taste 

 

Cornbread Skillet Croutons: 

½ cup+ 2 tbsp. coarsely ground cornmeal 

¼ cup + 2 tbsp. all-purpose flour 

30 gr granulated sugar 

½ tsp. kosher salt, available at dish 

1 tsp. baking powder 

¼ tsp. baking soda 

4 tbsp whole milk 

½ cup buttermilk 

1 egg, lightly beaten 

64 gr butter, melted 

2 tbsp butter, melted for tossing 

 

Pico de Gallo:  

1 small tomato, seeded and diced 

1 lime, juiced 

2 tbsp. minced red onion 

2 tbsp. minced poblano pepper 

2 tbsp. chopped cilantro 

½ tsp. salt 

¼ tsp. chili powder 

 

Dill Oil: 

½ cup olive oil, available at dish 

¼ bunch of fresh dill 

 

 

For the Gazpacho: 

1. Combine the cucumbers, onion, poblano pepper, celery, and mint with ½ 

cup of water in a large pot, mix until evenly combined. Transfer to a vitamix 

or good quality blender and blend until smooth. Add more water if needed.  

 

2. With the motor running, gradually add the olive oil and vinegar. Season it 

with salt and pepper, Cover and chill before serving. 

 

Cornbread Croutons: 

3. Preheat the oven to 425F and place a 9-inch cast iron skillet inside on the top 

rack to heat while you make the batter., no more than 20 minutes. 

 

4. In a large bowl, whisk together the cornmeal, flour, sugar, salt, baking 

powder, and baking soda. Whisk in the milk, buttermilk, and eggs. Whisk in 

almost all of the melted butter, reserving about 2 tablespoons for the skillet 

later on. 

 

5. Carefully remove the hot skillet from the oven. Reduce oven temperature to 

375F. Coat the bottom and sides of the hot skillet with the remaining butter. 

Pour the batter into the skillet and place it in the center of the oven. Bake until 

the center is firm and a cake tester or toothpick inserted into the center comes 

out clean, 20 to 25 minutes. Allow cooling for 10 to 15 minutes.   

 

To make cornbread into croutons: 

6. Cut cornbread into ½ inch cubes with a bread knife, toss with melted butter 

and bake in a 375F-degree oven until golden brown. 

 

For the Pico de Gallo: 

7. In a medium size mixing bowl combine all of the ingredients for the garnish 

and mix well. Spoon 2 tablespoons of the garnish into each bowl of soup 

before serving. 

 

Dill Oil: 

8. Blend the fresh dill with the olive oil, season and save it for serving. 
 

 

 

 

 

 

 

Chil led Cucumber Gazpacho, Cornbread Ski l le t  Croutons             

P ico de Gal lo + Dil l  Oil  

Serves 8 
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