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Chunky GuacamoleGrocery List
· 4 Ripe Avocados
· 1 Small Roma Tomato, diced into small cubes
· ½ Red Onion, Diced
· 2 Green Onions, light and dark green parts only
· 1 Jalapeno, insides removed and diced small
· 1 Lime
· Salt / Pepper





Prep Time: 15 Min  [image: ]


1. Slice open the avocados and remove the pit. Scoop the avocado into the bowl you plan to serve it in and mash it up using a fork. 

2. Add the diced tomatoes, jalapenos, red and green onions, ½ the limes juice and mix together.

3. Add 2 dashes of salt to one dash pepper stirring after each rep of dashes and tasting. 
It is important to taste after each rep of salt and pepper to make sure it’s just right. Too much salt will ruin the entire batch of guac. If you have used too much salt and happen to have an extra avocado, add it in and mix together. This will dilute some of the saltiness.
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4. Zest half the lime over the bowl of guac and serve with your favourite chips for dipping.
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