GUACAMOLE


PART 1:  Making the guacamole.

3 ripe avocados

1 ripe tomato (seeded and diced)

1 fresh jalapeno (seeded and finely chopped)

½ white onion, diced

Juice of one lime

¼ cup fresh cilantro

½ teaspoon salt

1 tsp. garlic powder

2 tsp. adobo seasoning

Freshly ground black pepper

Cut each avocado in half.  Twist to detach pit.  Remove pit (using a teaspoon or  a knife).  Using a tablespoon, scoop out pulp into a mixing bowl.  Using a potato masher, mash the pulp lightly.  Add the jalapeno, onion, lime juice, cilantro, salt, garlic powder, and pepper.  Mix until well combined.  Some chunks of avocado should remain.  Fold diced tomato into mixture.  Place in a plastic container or bowl.  Cover tightly (with plastic wrap) and refrigerate for up to four hours.
PART 2:  Serving the guacamole.

Lettuce leaves

Spoon guacamole into a serving bowl or onto a plate lined with lettuce leaves.  Surround guacamole by tortilla chips. Serve chilled.  (If there is leftover guacamole, cover so that the container is completely airtight.  The guacamole will not turn brown.)
