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Peach and Tomato Gazpacho 

with Cucumber Yogurt  

 

Ingredients  
 
1 1/2 lb. tomatoes, chopped (4 cups) 

1 lb. peaches, pitted and chopped (2 cups) 

2 tablespoons chopped shallot (1 medium) 

2 tablespoons olive oil 

1 1/2 tablespoons white-wine vinegar 

1 tablespoon chopped fresh tarragon 

1 teaspoon salt 

1/2 teaspoon black pepper 

1/4 to 1/2 cup water (optional) 
 

Method 

 

Purée two thirds of tomatoes and half of peaches with shallot, 1 tablespoon oil, 1 tablespoon vinegar, 2 

teaspoons tarragon, 3/4 teaspoon salt, and 1/4 teaspoon pepper in a blender until very smooth, about 1 

minute. Force through a medium-mesh sieve into a large glass measure, discarding solids. Stir in water 

to desired consistency if you like a thinner gazpacho. Chill at least 1 hour. 

 

Salsa: Toss together remaining tomatoes and peaches with remaining tablespoon oil, 1/2 tablespoon 

vinegar, teaspoon tarragon, and 1/4 teaspoon each of salt and pepper in a bowl. Mix well and chill for 

at least 1 hour to let flavors blend. 

 

Ladle gazpacho into bowls and add in tomato peach salsa. Top with a large dollop of Cucumber Yogurt.  
Garnish with a bit of fresh herb (basil, thyme, etc.) 

 

Serves 4 

 

Added Thoughts and Ideas: 

 
- If you like a little zing to your gazpacho, add a small amount of chopped jalapeno or Serrano peppers to 
salsa. (Highly recommended!) 
  
- You can substitute fresh basil (or even thyme) for the tarragon. Flavors will vary with each. 
  
- If you are in a rush add 1/4 cup crushed ice to the blender along with the purée ingredients. Takes away the 
chill time, but also lessens the blending of flavors. If you don't have precrushed ice, crush about 1/4 cup ice in a 
blender. 

Cucumber Yogurt 

 
3/4 cup finely diced cucumber, seeds removed 

1/3 cup plain Greek yogurt  

2 tablespoons chopped fresh chives  

1  garlic clove, minced 

  
Combine all ingredients in a medium bowl. 

Season with kosher salt and freshly ground pepper 

to taste. Cover and chill 1 to 24 hours. (Chilling 

can dull seasoning. You may want to add more 

salt and pepper before serving.) 


