Minty Guacamole
Serves 2

1 medium ripe avocado

1 spring onion, finely sliced

Juice of %2 lime

2 tbsp coriander, roughly chopped

1 tbsp mint leaves, roughly chopped
Pinch of salt and pepper

1. Halve the avocado, remove the stone
and scoop the flesh into a bowl. Mash
a little with a fork. It should be
smoothish, with some chunks for
texture.

2. Add the finely sliced spring onion,
chopped mint, coriander, salt &
pepper and lime juice. Mix
everything together well.

3. Pile into a dish to serve.




