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Though gazpacho is most often served as a chilled soup starter, I’ve turned mine into a cool summer meal, with 

addition of paprika-dusted grilled sweet shrimp and creamy cubes of avocado. When you’re ready to make this, 

use the ripest, freshest farmer’s market tomatoes you can get your hands on. Grocery store tomatoes will not cut 

it for this one. And it’ll be best to use watermelon at its peak sweetness as well. 

In a blender or processor, the whole thing comes together quickly, then just chill it down in the fridge overnight so 

these flavors have plenty of time to mingle. This recipe will make 4 servings, and probably a little soup left over. 

 

INGREDIENTS 

3 cups chopped heirloom tomatoes* (see notes) 

2 cups grilled watermelon chunks* 

1 cup fresh watermelon chunks 

1/2 large red onion, rough chopped 

1 medium cucumber, peeled, seeded and rough chopped 

1 good sized jalapeno, seeded and rough chopped 

1 tsp. coarse sea salt  

Freshly cracked black pepper 

1/2 tsp. seasoned salt 

1 tsp. sweet smoked paprika 

2 Tbsp. apple cider vinegar 

1 lb. fresh shrimp, peeled and deveined 

1/2 tsp. sweet smoked paprika 

Sea salt and freshly ground black pepper 

6 scallions, washed and trimmed 

Extra virgin olive oil 

1 avocado, peeled and cubed 

Juice of 1 lime 

1/2 jalapeno, diced (optional to taste) 

 

*NOTES 

Heirloom tomatoes are “old” varieties, not the genetically modified (and often bland) versions you find in most 

supermarkets. They often have strange shapes and colors, but don’t be shy about choosing them—heirloom 

varieties have terrific flavor!  

Grill the watermelon in wedges, to keep them from falling apart or through the grill grates. An indoor grill will work 

OK also. Mainly, you want to get some grill marks and draw out some of the moisture to concentrate the 

sweetness. 
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INSTRUCTIONS FOR THE GAZPACHO 

1. Begin by grilling up several wedges of fresh, ripe watermelon. Cool them, and refrigerate until ready to 

proceed with the pureed soup. 

2. Peel your heirloom tomatoes, and remove seeds if desired. Pick out any obvious watermelon seeds. 

3. Load up the bowl of your food processor or blender with the watermelon, grilled watermelon and peeled 

tomatoes. Work in batches if necessary. Pulse several times until mixture is evenly combined and “soupy.” 

4. Remove half of the pureed mixture to a separate bowl, then add the onions, jalapeno and cucumber to 

the processor and pulse until smooth. Add salts and pepper, and pulse again to combine. 

5. Transfer the processor mixture to the bowl with the rest of the puree, stir in vinegar and adjust seasoning 

to taste. Refrigerate puree at least overnight to blend the flavors. 

 

INSTRUCTIONS FOR SERVING 

1. Toss the shrimp with just enough olive oil to coat it, then season with paprika, salt and pepper and toss so 

that the spices are evenly coating the shrimp. Spray or drizzle the scallions with olive oil. 

2. Grill the scallions and shrimp (I used the integrated grill on our gas range) until they are desired doneness 

and scallions have sweet little grill marks. Allow both to cool slightly. 

3. Peel and cube the avocado and squeeze fresh lemon or lime juice over them to prevent browning. Chop 

the scallions. Dice the jalapeno. 

4. Ladle the gazpacho into serving bowls and top with the shrimp, avocado, jalapeno and scallions, and give 

it a quick twist of black pepper. Enjoy! 

 


