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Recipe for: Cucumber Sandwiches
Ingredients
Directions
1 medium cucumber
1 – 8 oz. softened cream cheese
½ teaspoon salt
2– 4 dashes Tabasco sauce
1 loaf very thinly sliced white bread
Mayonnaise
Peel cucumber and slice lengthwise. Remove seeds and discard. Slice then dice very finely. (You may want to use a food processor.)
Add cream cheese, salt and Tabasco to cucumbers.
Spread mayonnaise on each slice of bread. Spread cucumber mixture on half of bread slices up to, but not on, crusts. Top with other half of bread slices. With small round biscuit / cookie cutter cut into rounds, avoiding crusts. (I was able to cut 3-4 rounds out of each sandwich.) Place in single layer in container, place wax paper between layers, ending with a top layer of wax paper. Refrigerate. Garnish with parsley or watercress prior to serving
)

 (
Recipe for:
 
Gazpacho
Ingredients
Directions
2 cloves Garlic, Minced
1/2 whole Red Onion, Diced
1 whole Large Cucumber, Diced
5 whole Roma Tomatoes, Diced
1 whole Zucchini, Diced
2 stalks Celery, Diced
1 dash Salt To Taste
1/4 gallon Tomato Juice
1/4 cup Extra Virgin Olive Oil
1/8 cup Red Wine Vinegar
2 Tablespoons White Sugar
6 dashes Tabasco
1 dash Black Pepper To Taste
To prepare: 15 min prep time/ 10 min cook time / serves 8
In the bowl of a food processor or in a blender, combine the minced garlic with half the red onion, half the cucumber, half the tomato, half the zucchini, half the celery, half the tomato juice, olive oil, red wine vinegar, sugar, Tabasco, and a dash of salt. 
Pulse until all ingredients are blended well; mixture will have a nice speckled, colorful texture. 
Pour into a large bowl and add the rest of the tomato juice, and half of the remaining onion, cucumber, tomato, zucchini, and celery. (Reserve the rest of the diced vegetables for garnish.)
Stir mixture together and check seasonings, adding salt if needed. Chill soup for at least a couple of hours; soup needs to be very cold!
Remove the soup from the fridge and stir. Check seasonings one last time. Ladle into a bowl and garnish with remaining diced vegetables, a sliver of fresh avocado, sour cream, and cilantro and serve with grilled slices of bread.
This is a to-die-for summer dinner.
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