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Ingredients 2 Portions
 = Kot�nyi Produkte

2 Slices of wholeme�l bre�d

2 piece Avoc�dos

1   Tom�to

1 Onion

1 Lime

1 H�ndful of fresh cil�ntro

le�ves

1 tsp.  G�rlic Gr�nules

1 pinch  Chili Extr� Hot

Gr�nules

1 pinch  Se� S�lt, Co�rse

1 pinch  Pepper Bl�ck, Whole

Gu�c�mole with G�rlic on

Wholeme�l Bre�d

15—20 Min

Prep�r�tion

1 Cut the �voc�dos in h�lf, remove the stone �nd scoop out the flesh with �

spoon. In � bowl m�sh the flesh using � fork.

2 Dice the tom�toes. Peel �nd thinly slice the onion. Add the tom�to �nd

onion to the sm�shed �voc�do.

3 Thinly slice the cil�ntro �nd fold it into the gu�c�mole.

4 Squeeze the lime �nd mix the lime juice with the chili gr�nules �nd g�rlic

gr�nules. Se�son with se� s�lt �nd pepper to t�ste.

5 Spre�d the gu�c�mole onto wholeme�l bre�d sprinkle with cil�ntro le�ves

�nd enjoy.


