Chilled Tomato Avocado Soup

3 cloves garlic

2 T chopped fresh jalapeňo (optional)

1½ avocados, pitted and peeled, divided

4 c tomato juice, divided

¼ c finely chopped cilantro

½ c finely diced red onion

1 medium tomato, coarsely chopped

1 T lemon juice

In a blender or food processor, combine garlic, (jalapeňo), the flesh of 1 avocado and 2 c tomato juice, and purée until smooth.  Transfer to a pitcher or bowl.  Chop remaining ½ avocado by hand.  Add avocado to the soup, along with cilantro, onion, chopped tomato, lemon juice, and remaining 2 c tomato juice.  Mix and chill at least 1 hour before serving.

