
 

 
 

CHILLI & GARLIC OIL GUACAMOLE 

I n g re d i e n t s                   Serves 2 
2  ripe  a vocad os  

1  t ab le spoon  fr es h lime juic e  

2 t ea spoons O liv a Dora ta C hi lli  & Gar lic  Inf us ed E xtr a  

Virgin Oli ve  O il  

½  te aspo on  s al t  

2  t abl es poons d iced  re d oni on  

1  dic ed Roma toma to  

 

Me t h o d  

PR EP  Dice  t he  a voca dos  &  plac e in  your ser ving bo w l  & 

sque ez e ov er th e lim e. Driz zl e ov er O liv a Dora ta  Chi l li  

& Gar lic  Inf us ed E xtra Virg in Oliv e Oi l .   

MIX  the ingre dien ts in  t h e bo wl ,  roug hl y ma sh  t he  

avoc ado . Add  t he r ed oni on & toma to to t he  bow l & fol d  

into t h e a voca do mi xtur e.   

SER V E Season  &  Enjo y.   F or t ha t  e xtr a  kick add  more  

of Oli va  Dora ta  Chi l li  & G arlic  Infu se d E xtra Virgin  

Oliv e O i l.  

 

  

 

 

 

 


