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After graduating the Culinary Institute of America in 2003, Illinois-native Martinez went on to work with
luminaries such as Alain Ducasse at the Essex House and Joel Robuchon at L’Atelier de Joël Robuchon at
the Four Seasons. In 2018, Martinez was named the executive chef at Intersect by Lexus, where he presides
over the kitchen and works alongside rotating chefs-in-residence such as Gregory Marchand of Frenchie
and more.

“

... the intersection of a classic
Spanish dish, gazpacho, with
Japanese flavors...

P ERSP E C TI V E
My first thought behind this dish was my love for tomatoes. The second is the intersection of a classic
Spanish dish, gazpacho, with Japanese flavors, such as rice wine vinegar and white soy, which add the
umami flavor. Dressing the tomatoes with the yuzu vinaigrette adds lightness and balance. Though I love
to use different ingredients from all over the world, the reason why I used Japanese ingredients here is
that the ingredients don’t over overpower the tomatoes, but the flavor is powerful enough to bring lots of
umami to the dish.
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HEIRLOOM TOMATO
SAL AD WITH CITRUS
YUZU VINAIGRETTE
PREP TIME

COOK TIME

SERVES

DIFFICULTY

90 MIN

0 MIN

2

3/5

C HEF N IC KOL AS
M ARTIN EZ

ING RE DI E N TS

D I R E C T IO NS

750g Heirloom tomatoes, cleaned and
cut into various sizes, trimmings reserved

FOR THE HERB OIL:
Pick all the leaves off the herbs—Reserve the stems for gazpacho
consommé. Wash leaves. Use a salad spinner to dry the leaves well.
Add herb leaves and grapeseed oil into the blender and blend on
high speed for three minutes. Strain the herb mixture through a
coffee filter and chinois in the refrigerator overnight for clear results.

For the herb oil
50g mint
50g basil
50g parsley
50g cilantro
50g chives
200g grapeseed oil
For the gazpacho consommé
500g heirloom tomato trimmings
20g spring onion bulbs
25g jalapeno peppers
50g baby red bell pepper
100g cucumber, peeled
25g cilantro stems
25g parsley stems
25g basil stem
25g mint stems
60g rice wine vinegar
20g white soy
salt, to taste
For the yuzu vinaigrette
50g lemon juice
50g lime juice
50g yuzu juice
200g grapeseed oil

FOR THE GAZPACHO CONSOMMÉ:
Deseed jalapeno, bell peppers, and cucumbers, put all ingredients in
the blender on high speed for one minute. Marinate mixture for an
hour in the refrigerator. Strain through a coffee filter and chinois for
clear results. Readjust seasoning with salt, if necessary.
FOR THE YUZU VINAIGRETTE:
Combine all citrus juices to add into the blender. Blend on medium
speed and slowly stream in oil and season with salt.
TO ASSEMBLE:
Combine all citrus juices in the blender. Blend on medium speed and
slowly stream in oil—season with salt. Lastly, pour about 100g of the
gazpacho consommé atop the tomatoes. Finish with herb oil droplets
all around and sea salt.

To garnish:
spring onion, thinly sliced
baby bell pepper, thinly sliced
bird’s beak chili, torched
chives
mint
cilantro
basil
sunflower petals
bronze fennel
sea salt
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