
Spring Salad and Gazpacho Recipes
Feel as fresh as the spring flowers with these salads and soups! With Fran Salvatore

• Roasted Potato and Vegetable Salad • Gazpacho Made Easy
• Bean Salad • Cold Watermelon Gazpacho

Ingredients:
• 6 large Ripe red tomatoes or 1 

large can 
• 2 cup tomato juice (or v-eight can 

also be used)
• 2 Tablespoon extra-virgin olive oil 
• Cold water if needed and to thick
• 2 lg. cloves of garlic 
• 1 small sweet onion diced 
• 2 cloves garlic finely minced 
• 1 large red, orange, or yellow 
 pepper seeded and small diced

Ingredients:
• 2 lbs baby red potatoes, or rainbow 

potatoes cut in half
• 1-2 corn on the cob, husk on 
• 1 red bell pepper, diced
• 1 orange bell pepper, diced
• 1 yellow bell pepper, diced
• 1/2 teaspoon cumin
• 1/4 teaspoon ancho chili pepper 

powder
• 1 tablespoon coarse salt
• 1 teaspoon pepper

Roasted Potato and Vegetable Salad ___________________________________________Yields 4

Directions:
• Preheat oven to 400˚F.
• Toss potatoes, bell peppers, cumin, ancho chili pepper, salt, pepper, minced dill, and olive oil until coated on a roasting pan. 

Spread the vegetables out into a single layer, leaving an empty space for the corn on the cob. Place the corn on the cob, husk 
still on, in the empty space.

• Put the pan on a middle rack in the oven and bake for 30 minutes. Remove the corn on the cob and set aside. Put the pan 
back in the oven and cook for another 30 minutes, or until potatoes are tender.

• While vegetables continue to cook, remove the husk from the corn and slice off the kernels.
• When the potatoes are tender enough to be pierced with a fork, remove the pan from the oven. Stir in the corn kernels and 

add the remaining fresh dill and green onion to garnish.

Gazpacho Made Easy ________________________________________________________Serves 6-8

Directions:
You may skip this process if you are using firm, Roma tomatoes.
• Bring a pot of water to a boil. Cut a x on the bottom of each tomato with a sharp knife, and add to the boiling water for 

just 20 seconds. Carefully remove with a strainer or slotted spoon and put in a bowl of ice cold water. Remove skin (this 
is called blanching), cut in half and squeeze out the seeds. (Roma Tomatoes work well, they have less seeds). 

• Place all ingredients in a large container cover and let set in refrigerator for a few hours or overnight. This will allow flavors to 
reach its height. 

• Ladle into chilled bowls and serve with cilantro. 
• Garnish with Shrimp or a vegetable garnish.

• 1 tablespoon fresh dill, 
minced + extra roughly 
chopped to garnish

• 1-2 green onion, thinly 
sliced to garnish 

• 3 tablespoons olive oil

• 1 large jalapeno pepper, seeded 
and finely minced

• 1 English cucumber, diced
• 1 small zucchini 
• 1 small yellow squash 
• 3-6 lemon or lime juiced
• 2 tablespoon red wine vinegar 
• ½-1 teaspoon cumin 
• Salt and pepper to taste
• Cilantro chopped to taste 



Directions: 
• Stir together beans, peppers, tomatoes, scallions. 
• Wisk oil, vinegar, and sugar. Season with salt and pepper. Chill until ready to serve, at least 4 hours and up to 24 hours. 
• May serve with baby spinach.

Bean Salad __________________________________________________________
Ingredients:
• 1 can black eyed peas
• 1 can black beans 
• 1 can red beans
• 1 can white beans
• 1 red bell pepper, chopped
• 1 jalapeño pepper, seeded and 

chopped
• 1 pint yellow cherry tomatoes, 

halved
• 3 scallions, sliced
• 1/4 c. olive oil

"Sweet Berry Endings"
 Cooking Class

Recipes from the

with Chef Alex Vasilovcik

Ingredients:
• 6-8 cups watermelon, peeled and 

cubed
• 1⁄3 cup lime juice, fresh or to taste 
• 2 tablespoons honey
• 1 tablespoon mint leaf, fresh
• 2 jalapeno peppers, halved, 

seeded and chopped
• 1⁄3 cup dry white wine 
• 1 inch fresh gingerroot, minced 
• ¼ tea salt 
• Tabasco sauce, to taste (optional)

• 1/4 c. apple cider vinegar*
• 1/4 cup sugar 
• ½ teaspoon kosher salt  
• 1 teaspoon ground black 

pepper
• Mix with chopped baby 

spinach 
*You may want to increase 

your dressing 

Cold Watermelon Gazpacho _____________________________________________Serves 6

Directions:
• Combine melon, lime juice, honey, mint leaves, honey, jalapeno pepper, wine, and gingerroot in a blender, and process 

until mixture is smooth.
• Cover and chill for 4 hours.
• Serve in chilled bowls with Tabasco sauce.

 Basil can be substituted for mint, add 2 Tablespoons red wine vinegar for wine, remove gingerroot for this twist and add a 
medium cucumber.

Find and share these recipes
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