Chunky
Guacamole
Fresco

Courtesy of Las Tres Marias
Mexican Food Truck!
Guacamole is a classic dish, side or snack in Mexico. It is healthy, full of nutrients
and delicious! You can find this dish along with other Mexican signature dishes at
Las Tres Marias Mexican Food Truck in Hinton Alberta.

Ingredients
The following portions are
recommended but this
may change depending
on your love for certain
ingredient.

1.5 Avocado
1 tsp of cilantro
1 full medium size
tomato
3 tsp of onion
Half a lime for lime
juice
A sprinkle of salt or
as desired. (The
less salt the
healthier your
Guacamole)

Prep Time
TOTAL TIME: 10-15 MIN

Directions
1. You start off by picking some fresh, ripe ready to eat Avocados. You
identify a fresh Avocado by its dark color and soft feeling when
pressing on it. It can not be too soft or that means your avocado will
be dark and no good for Guacamole.
2. Once you have your Avocados, you need to hunt for fresh tomatoes,
yellow onions, limes and 1 bunch of cilantro. Also buy tortillas if you
want to make your own totopos(tortilla chips) or buy a bag of ready
to eat chips.
3. You cut your onions and tomatoes into small cubes. Your cilantro has
to be cut fine and thin but not smashed with the knife.
4. By this time your lime and avocados are cut in half. Use a spoon or an
ice cream scoop to remove the avocado from the skin and add to the
mixing bowl along with your other cut ingredients. Squeeze the lime
juice and add some salt to the bowl and here is where the magic
happens. With your spoon or ice cream scoop start mixing all the
ingredients together until is nice and thick but NOT SMOOSHED.
Your avocado has to visibly stay chunky and not blended. This
guarantees you can experience all the different flavors in every bite.
5. Create a base of chips on your plate and pour all the Guacamole on
top of the totopos and you have a vegan/vegetarian healthy option
ready to be enjoyed!

Ps: if you decide to make your own totopos,
cut your tortillas into triangle shapes, deep
fry them, and sprinkle them with salt once
they are out of the oil.

