Insist on California Avocados

For more information and recipes,
visit CaliforniaAvocado.com =

Haute Grilled Avocados — serves 4

2 ripe, Fresh California Avocados =
2 Tosp, fresh lime or lemon juice - -
1} Thap. oliva oil T
Seasoned salt to taste

¥ cup fresh salsa, optional for half shell version

Instructions For Grilled Slices:
1. Cut avocado in half, seed, peel, and slica,
2. Drizzle with fresh lime or lemon juice and brush lightly =
with olive oil.
3. Gently place slices on grill over hot coals for 2 minutes
on each side. : =
4, Season with salt to taste.

Instructions For Grilled Half Shells: =
1. Cut avocado in half and remove seed.
2. Drizzle with fresh me or lemon juice and brush lightly
with olive oil.
3. Gently place cut side. down on grill over hot coals for
2-3 minutes.
4, Season with salt to taste.

Optional: Fill with fresh salsa or your favorite fresh
ingredients.




' Grilled Avocado with Jumbo Prawns— serves 4

Ingredients Salad Chipotie Aloll (soe makp-ahead  Pinch of salt
1{5-02) kag baby lattuces ang. "20PE)
reas 1 lime, cull into wegges ;

Chie-ime vinsigrens [we Ingredients Chilis Lima 1 159, fingly diced gresn onion

rrahnlmmc:m 1 sorky claniro
o e ooy,
1 ripe mango, peced and diced 14 cup oeangs juice u% i iy}

inin 1/2-inch cubes .

2 e, Fresh Calfnia Avocade, . o0 T YOl J% o, chipolle e e

shin on, cut in hall and sesded |’:||I'I'\E.|J1:‘B€1 ¥ dhcnd chipolie pepper in adoba
1 g, Sugar, of mode digending  SU0R

2 tsp. ol oil, divided i ks 1 Thsp. lomon juice

8 jumto prawns ¥ cup com ol % clove garic, minced

Salt and pepper, o taste Pinch of crushed dry chiles Salt and papper, 1o taste
Instructions:

1. Prepare Chile Lime Vinaigrette by whisking vinaigretie ingredients to combine.

: Pfenare [}1lmllamu| by mixing all ingradients, Resare, chillad, until ready 1o

2
ol Tossmtr_;graens with Chile Lime Vinaigrette, using only as much dressing as
you preder. Divide salad onto plates.

. Sprinkle salad with mango cubes.

. Lightly ol the cut side of the avocados. Gll over hot coals or on grill pan, fruit
side down, until nice grill markes appear, about 2 to 3 minutes. Turn over and
grill skin side for gbout 1 minute,

. Lightly oll prawms with remaining oil: Grill prawns over hot coals or on grill pan
until pink, about 3 to 4 minutes. Sprinkle with salt and pepper,

7. Place grilled avocado half on dressed salad greens.
8. Place two grilled prawns opposite each avocado half,
9. Fill center of each avocado half with Chipotie Aloll.
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