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COOKIN

Avocado Salad

From Goldie Gardner,
Co-host of “Plain & Fancy Cooking”

Ingredients:

1 lg. or 2 sm. ripe avocados,
peeled, cut in cubes

1 lg. ripe tomato, cut in cubes

1/2 cup sweet onion, chopped

3/4 cup cucumber, seeded and
cut in cubes

1 tsp. (or more to taste) finely
chopped garlic

3 T. fresh lemon or lime juice

1/4 cup olive oil

1/4 tsp. pepper

1/2 tsp. dried oregano, crushed

To Prepare: Put avocado cubes
tomato cubes, cucumber, onion and
garlic in mixing bowl. Whisk olive oil
with juice and spices. Pour over veg-
gies. Toss lightly to mix. Taste and
add salt if needed. Let stand for at
least 30 min. to blend flavors. Can be
served at room temp. or chilled.
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