BAKED AVOCADO
EGG BOATS
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BAKED AVOCADO
EGG BOATS
: 30 MINUTES
PREP TIME: 10 MINUTES | COOK TIME

INGREDIENTS
2 Avocados From Mexico,
medium, ripe
4 small eggs
2 tbsp. lime juice
Kosher salt

Fresh cracked pepper
Paprika
Optional: Serve with chopped
cilantro, chives, tomatoes or
hot sauce.
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MINI AVOCADO
QUICHE CUPS
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MINI AVOCADO
QUICHE CUPS
: 20 MINUTES
PREP TIME: 5 MINUTES | COOK TIME

INGREDIENTS
1 Avocados From Mexico
avocado, medium, ripe, diced
12 large eggs, beaten
½ cup non-fat milk
¼ tsp. kosher salt

½ cup bell pepper, diced
4 oz. cheese, shredded
(Monterey Jack, cheddar,
Swiss) salt and pepper
to taste

INSTRUCTIONS
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AVO CITRUS AND
YOGURT SMOOTHIE
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AVO CITRUS AND
YOGURT SMOOTHIE

PREP TIME: 5 MINUTES
INGREDIENTS
medium, ripe, diced
½ Avocados From Mexico avocado,
ed
1		 frozen ripe banana, mash
½ cup vanilla Greek yogurt
1 cup orange juice
3 tbsp. fresh lime juice
2 tbsp. honey
2-3 cups ice cubes

INSTRUCTIONS
er. Blend until smooth
1. Combine all ingredients in a blend
.
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(1-2 minutes) and
MAKES 1 SERVING
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AVOCADO BANANA
WALNUT MUFFINS
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AVOCADO BANANA
WALNUT MUFFINS
: 15-20 MINUTES
PREP TIME: 10 MINUTES | COOK TIME

INGREDIENTS
½ cup Avocados From Mexico
avocado, mashed
1 ripe banana, mashed
2 large eggs
½ cup 1% milk (or soymilk)
1 tsp. vanilla extract

½ cup granulated sugar
¼ cup brown sugar
1 tsp. baking soda
½ tsp. salt
½ cup chopped walnuts

2 cups flour

INSTRUCTIONS
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