Fresh Salsa & Guacamole Duo
(All the Best; P. 25)

6 plum tomatoes, seeded and finely diced (1½ cups)

¼ cup finely chopped onion
¼ cup fresh snipped cilantro
1 ½ tablespoons fresh lime juice
½ teaspoon salt
1/8 teaspoon ground red pepper

2 firm, ripe avocados, peeled and diced

Baked Tortilla Chips (p. 19)
1. Finely dice tomatoes using Chef’s Knife.  Finely chop onion using Food Chopper.  Place tomatoes and onion in Classic Batter Bowl.  Add cilantro, lime juice, salt and ground red pepper to tomato mixture; mix gently.  Let stand 10 minutes to allow flavors to blend.

2. Place avocados in Small Batter Bowl.  Add 1/3 cup salsa mixture to avocados; mix gently.  Spoon salsa and guacamole into small bowls.  Serve with Baked Tortilla Chips.
Yield: 
1 ½ cups salsa (12 servings)

1 ½ cups guacamole (12 servings)
