
Salmorejo cordobés
View recipe on the website

Ingredients

1 kg ripe tomatoes

200 g white bread, yesterday's is perfect, just cut off the crust

100 ml extra virgin olive oil

2 cloves garlic

Salt, black pepper to taste

For serving: For hard-boiled eggs and jamon serrano ham, count half an egg per diner.

Instructions

1.  Peel the tomatoes and cut them. How to peel more easily, read next to gazpacho.

2.  Cut the bread into cubes and soak in a small amount of cold water for about 10 minutes. Press down.

3.  Grind everything, bread, tomatoes and garlic in a blender, if there is a lack of liquid, add a little. Then,

while still blending, slowly pour in the olive oil and whisk until the soup becomes creamy.

4.  Season with salt and pepper, then put in the fridge for a couple of hours. Serve with hard-boiled eggs and

cured ham.
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