


Honeydew & Red Watermelon Gazpacho 
Yield: 100
Ingredients
4 ea whole red seedless watermelons, large dice
2 ea honeydew melons, large dice 
8 ea English cucumbers, peeled and large diced
4  ea jalapenos, seeded and large diced
2 lbs cilantro, cleaned and chopped 
2½ lbs scallions, chopped fine 
2 qts extra virgin olive oil 
1 cup sherry vinegar 
1 qt lime juice 
Honey and salt to taste 

Method
1. Gather your mise en place for the soup. 
2. Using a large immersion blender, blend all melons, cucumbers, cilantro, scallions and jalapenos until smooth. 
3. Pass through a chinois. 
4. Once passed, use a clean immersion blender to emulsify your olive oil, sherry vinegar, and lime juice until smooth. Season with salt and honey to taste. 
To Serve
1. Place 3 Parisian scooped honeydews in the center of your serving vessel.
2. Place ½ oz of brunoised jalapeno over your Parisian scoops. 
3. Place 1 lime supreme in the serving vessel. 
4. Pour 3 oz of gazpacho in the serving vessel. 
5. Place ¾ oz dollop of crème fraiche in the center. 
6. Garnish with 1 cilantro leaf. 
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