Guacamole (Sra. Torres)

2 large very ripe avocados, peeled & seeded (put the in a closed paper bag for a few

days to ripen)

Juice of 1 lime or lemon (about 2 tablespoons)

1 ripe tomato (preferably plum), chopped

2 tablespoons minced onion

¼ cup finely chopped green chiles – jalapeños are good (omit if you don't want the


"picante" taste)

2 tablespoons finely chopped cilantro (fresh coriander)


Mash the avocado & blend with the lime juice.  Stir in the remaining ingredients.  Cover & store in the refrigerator until you are ready to eat it; keep the avocado pit in the guacamole until you are ready to serve it.  It keeps the guacamole from turning brown.

