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Recipe for: Bess’ Favorite Guacamole


2 ripe avocados, peeled and mashed


1 clove garlic, mashed


Juice of 1 lime


1-2 ripe Roma tomatoes, seeded & chopped


 Up to 1 bunch green onions, finely chopped





Mix all ingredients together and serve with tortilla chips, use as a sandwich spread or in a taco/taco salad.


                                                                              





Recipe for: Berry Avocado Smoothie for 2


1 cup frozen blueberries


1 cup frozen strawberries or raspberries


1 banana


1 avocado, peeled, seeded and diced


Orange juice


Honey or fine granulated sugar, to taste





Combine all berries, banana and avocado in blender or food processor adding juice only as needed to be able to puree.  Add honey or sugar to sweeten.  Serve immediately.  Garnish with a few berries if desired. 
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Recipe for: Turkey Avocado Wrap	





1 medium red pepper, sliced, roasted & cooled


6 oz sliced turkey breast


3 large lettuce leaves


1 avocado, peeled and sliced


10-12  black olives, sliced


Sweet onion, sliced in rings


3 large wraps





Divide and layer ingredients among three large wraps.  Roll up and enjoy!








Recipe for: Ladybugs on a Stick


1 ripe, Fresh California Avocado, seeded, peeled and mashed


¼ cup prepared salsa


8 celery stalks, washed and trimmed


12 cherry or grape tomatoes, halved lengthwise





Stir the salsa into the mashed avocado and fill the hollow                                                                                      of each celery stalk with the mixture.  Top each with filled                                                                     “stick” with three tomato halves.  Serve immediately!
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Recipe for: Raspberry Avocado Salad For 2


½ package spring greens


1 small can mandarin oranges, well drained


½ cup glazed walnuts, pecans or almonds, chopped


2 green onions, sliced


½ cup fresh raspberries


1 avocado, peeled and diced


Fresh ground pepper to taste





Arrange greens on two plates.  Top with oranges, nuts and green                                                     onions.  Drizzle dressing over the top.  Add raspberries and diced                                                                                 avocado just before serving.  Top with freshly ground pepper as                                                           desired. 


Recipe adapted from � HYPERLINK "http://www.avocadocentral.com" �www.avocadocentral.com�
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Recipe for: Red Potato Avocado Salad





2 lbs. red potatoes, cut into 1-inch cubes


1 cup low-fat mayonnaise


5 tsp. cider vinegar


2 tsp. Dijon-style mustard


Salt & pepper to taste


4 green onions, sliced


3 celery stalks, chopped


2 ripe, Fresh Hass Avocados, seeded, peeled and chopped into 1/2-inch pieces





Place potatoes in a medium pan and cover with water. Bring water to a boil and cook potatoes for about 15 minutes or until just tender when pierced with a fork.  Drain well and pour into bowl. In separate small bowl, combine mayonnaise, vinegar, mustard, salt and pepper. 


Add dressing and green onions to potatoes and gently toss. Stir in avocados. 


Refrigerate for 2-4 hours to allow flavors to blend. 


Recipe adapted from � HYPERLINK "http://www.avocadocentral.com" �www.avocadocentral.com�











                                                                              





Dressing:


2 Tbsp extra virgin olive oil


2 Tbsp raspberry vinegar


1 Tbsp honey


1 tsp Dijon mustard


Scant 1/8 tsp salt





Whisk together  all ingredients in small bowl. 
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