Serves 6-8

Lﬂmw&nmwmlmn&nn&.m
recommended a Mexican restaurant on the outskirts of town. The food
was OK, but the guacamole was stellaz The waiter wheeled up a cart
with all the ingredients and made it tableside in a large motal bowl
Using a balloon whisk, he whippad up a perfect guacamale that was
both creamy and chunky, (For where to buy, see page F2.)

8 10 8 ripe avocados (or more If
necessary), ripe but not soft
1 10 2 tablespooas lemon julce

1 teaspoon koshoer salt

2 cloves minced garlic

2 10 4 serrano chiles, minced
with seeds

1 small tomato, seeded and
diced

% cup finely minced onlon
1 handtul minced citantro

Instructions: Cut svocados n
hall, discard the pit and use &
spoon 10 ¥t out each half, Cut
Mo chunks 10 make easier 10
whisk and place in a large, doep
metal bowl. Sprinide on 1 table-
spoon of the lemon ice, salt,

gadic and serrano chiles. Begin
whisking just 1o combine, Next
add the diced tomato, onion and
cilantro. Whip from the bottomn of
the bowl upward, Hand the whisk
0 guests aftor your demo and let
them try it

Whp until guacamolo is both
smooth and lumpy. Taste for
soasoning. You might need more
lemon juice, mone salt or more
sorrano chies, as guacamole is a
very personal thing. Sorve imme-
Mm with big restaurant-style

Per serving: 255 calores 4 g
protein, 14 g carbohydrate, 23 g
fat (4 g saturated), O cholestercl,
308 mg sodum, 8 g fibec




