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As with traditional gazpacho, this is all about stale country bread, garlic and olive
oil with the judicious addition of a good quality sherry vinegar and, in this case,
almonds and seedless white grapes. This is at its best made with wet new-season
garlic, which we see from time to time in our supermarkets.

Serves 6

e 200g slightly stale, crustless white

bread

800-900ml ice-cold water

15g garlic cloves, thinly sliced

100g blanched almonds

150ml good quality olive oil, plus

extra to serve

e 4 tbsp sherry vinegar

e About 24 seedless white grapes,
halved

e Salt
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