GUACAMOLE yields approximately 2 cups
       recipe developed by The Clever Cleaver Brothers®
   3 medium ripe avocados



   
   1 tablespoon mayonnaise

1/4 cup of 1/4" diced tomato



   
   1 tablespoon lemon juice

   2 cloves minced garlic




1/4 teaspoon cayenne pepper

   2 tablespoons chopped fresh cilantro

     
      pinch of salt & white pepper

   2 tablespoons chopped onion

1.
Remove the avocado meat from the shell and place in a mixing bowl.

2.
Using a spoon or a firm wire whip, blend the avocado to a smooth consistency.

3.
Add the remaining ingredients and combine.

4.
Place in a tightly covered container and store in the refrigerator for use.

*** CLEVER TIP ***


Cilantro, also called Mexican parsley, has a very distinctive flavor and is used in many 


Mexican dishes. It can be found in the produce department at the supermarket.

