A gazpacho, which is a cold tomato soup, was prepared
by students at school.

The ingredients had been bought the day before.
Permission was given to use the kitchen facilities.

The experience is going to be shared with our
Comenius partners.




First, the tomatoes Were being washed by Vero.




Then, they were cut by Carmen Rocio.

A healthy soup was being prepared.




Pictures of all
steps WeEre
being taken.




Next, the cucumber Was
being cut by July.




...and the pepper Was being
chopped

by Carmen Rocio and Gonzalo.




All the ingredients
were put into a bowl
in order to be mixed.




After that, the salt was added by Luzma.




The vinegar was being poured by Luzma.




And finally, the olive oil Was poured by one of the girls
who seems to have become an excellent cook.




The vegetables were mixed.

The gazpacho wWas prepared.




Do not forget to serve it cold,
and enjoy your meal!

Gazpacho 1s drunk in
Andalusia mainly during the
summer. It 1s often prepared
daily.




