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March 14th, 2015 Cooking Class 

Featuring 

Buffalo Bill’s Executive Chef 

Andy Altomare 

  

Ingredients:  

2 plum tomatoes, halved 

1 cup sour cream 

½ cucumber, peeled and seeded 

1 Tablespoon sliced scallion  

Salt and pepper 

 

 

 

 

 

 

 

 

 

 

 

Directions:  
  
Smoke tomato halves, cool and remove skin and seeds.   

Puree tomatoes, sour cream, and cucumber in a food processor until smooth.   

Stir in scallions and serve. 

 

Smoked Tomato Sauce 
Serving size about 2 Tablespoon 

 


