ADA Guacamole
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I try not to have too many rules because my memory is not what it used to be. The one rule I have for guacamole is that it must be green. I have nothing against tomatoes or red pepper; I have even eaten some guacamoles with those ingredients but the best ones I ever tasted were pure green.  This recipe may not be the most authentic but it is guaranteed to be very green.  The combination of tomatillos and lime juice make this a tart guacamole but the acidic juices help prevent the avocados from discoloring. 
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Ingredients:
2

Avocados

2 

Scallions

2 

Tomatillos



juice from ¼ lime

¼

Jalapeno pepper

good amount
Cilantro 

1/8 T-sp
Salt 

½ to 1 T-sp
Cumin 

2

Garlic cloves

NOTE: in the original recipe I put “to taste” after everything except the avocados (and there I usually use 3). The point is that I'm not very good or accurate with quantity and I usually fly by the seat of my pants.  Cooking is not an exact science (like baking), that's why I enjoy it.  Add what you like to a recipe; take out that which displeases; here is simply a starting point.
Scoop out the avocados
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1.  Cut into the avocado lengthwise to the pit, then follow the cut line around the fruit.

2.  Hit the knife blade into the pit and then twist to remove the pit.
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3.  Remove the flesh from the avocado skin.  Be sure to scrape the skin clean
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Chop scallions fine.
Cut off the bottom and slice the white base of the scallions lengthwise.  Cut the scallions in half and lay the green tops along side the white bottoms and chop away.
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Prepare the tomatillos
Tomatillos are a small, green, tomato-like vegetable mainly used in Mexican salsa verde.  Tomatillos add tartness and texture to the guacamole so use accordingly.  I have been told to choose the small ones when getting my ingredients at the market.
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1.  Remove the paper like husks from the outside of the tomatillos and discard.  Cut the tomatillos into chunks and then chop fine.
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2.  Place the tomatillos in a frying pan with a little olive oil.  Saute the tomatillos over medium heat for about 5 minutes. Reduce the heat and allow the tomatillos to release their juice. Continue cooking until they are soft; another 3 to 5 minutes.

3.  When the tomatillos are cool, add them to the mixture.  It might be a good idea to start this recipe by preparing the tomatillos.  That could give them a chance to cool down while you get everything else ready.
Prepare the Jalapenos
1.  Cut the jalapeno peppers in half, cut out white core and remove the seeds.  Rinse under running water to make sure all the seeds have been removed.  I used about ¼ of the pepper.  Use more if you like spice.
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2.  Slice the pepper into thin strips and chop very fine.

3.  CAUTION:  be sure to wash your hands and the cutting board after preparing the jalapenos.  I ONCE made the mistake of cutting onions AFTER chopping jalapenos and rubbed my eyes.  I never made that mistake again!

Chop Some Cilantro
1.  Cut a nice handful of cilantro (coriander leaves).
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2.  Chop very fine. 
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3. Add to he guacamole mixture

Finally
(it's time to mix everything together)

The best guacamole are the ones with texture.  Super smooth, blender guacamole feels like I'm dipping chips into a smoothie.  I enjoy a mixture where I can recognize some ingredients.


Instead of mashing everything together with a fork,  I use my knife to “cut” the ingredients together, much like the technique of cutting butter into flour to make cookie dough or pie crust.  If you prefer liquefied guacamole, blend away; this is just my take.  But above all, enjoy!

[image: image20.jpg]



[image: image21.jpg]



