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SERVES: 2

• 2-4 bread slices toasted 
• 1 ripe avocado halved, pitted, meat
  scooped out and sliced 
• 1 teaspoon vegetable oil 
• 6 scallions thinly sliced, white and
  green parts only 
• 1 jalapeño chopped 
• 1 teaspoon sesame seeds 
• 1 tablespoon lime juice freshly squeezed 
• kosher or sea salt to taste

AVOCADO TOAST WITH SCALLION,
SESAME AND CHILI GARNISH

AVO TOAST RECIPES

INGREDIENTS

DIRECTIONS

Heat the oil in a small skillet over medium heat. Once 
hot, add the scallions and jalapeño and cook for a 
couple minutes until competely wilted.

Sprinkle the sesame seeds into the skillet and cook for 
another minute, until lightly toasted. Add the lime juice 
and season with salt to taste, stir, turn off heat.

Add 3 to 4 slices of avocado to each piece of toast 
and mash gently with a fork. Top with the scallion, 
sesame and chile garnish.Avocado Toast

With Scallion,Sesame 

And Chile Garnish
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SERVES: 1

• 1 slice of whole grain bread toasted,
  artisan style 
• ¹⁄2 Avocado From Mexico mashed 
• Cooking spray 
• 1 large egg Kosher 
• salt & freshly ground pepper

AVOCADO EGG TOAST
AVO TOAST RECIPES

INGREDIENTS

DIRECTIONS

Mash avocado in a small bowl and season with salt 
and pepper.

Heat a small nonstick skillet over low heat, spray with 
oil and gently crack the egg into it, cook egg 
over-easy so yolk is still soft.

Place mashed avocado over toast, top with egg, salt 
and pepper to taste.

Avocado
Egg Toast
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SERVES: 2

• 4 slices of whole grain bread 
• 1 Avocado From Mexico halved, pitted,
  peeled, cut in four 
• Seasoning to taste 
• 1 oz cheese shredded

AVOCADO TOAST WITH CHEESE RECIPE
AVO TOAST RECIPES

INGREDIENTS

DIRECTIONS

Toast the bread.

With a fork, smear 1/4 of the avocado on each toast

Season to taste, and top with your favorite shredded 
cheese.

Avocado Toast

With Cheese Recipe
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SERVES: 16

• 1 Avocado From Mexico halved pitted, 
  peeled and thinly sliced 
• 1 large Tomato Chopped 
• 3 ounces tbsp Prepared citrus dressing or
  Vinaigrette dressing. From 8 bottle 
• 1 package Prepared goat cheese (about 4 oz) 
  or cream cheese about 4 oz 
• 16 slices French Italian bread
• ½ -in thick and toasted

AVOCADO, TOMATO AND 
GOAT CHEESE TOASTS

AVO TOAST RECIPES

INGREDIENTS

DIRECTIONS

In a pie plate, gently toss avocado and tomato with 
dressing (avocado and tomato can be prepared up to 
six hours before serving).

At serving time, spread about 2 teaspoons cheese on 
each toast slice.

On each toast, place an avocado slice on one side 
and diced tomato on the other.

Repeat with remaining toast, avocado and tomato.

Sprinkle with chopped cilantro, chives, green onion and 
ground pepper, if desired

Avocado Tomato

And GoaT Cheese Toasts
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SERVES: 2

• 1 Avocado From Mexico halved pitted, 
  and peeled 
• salt to taste 
• ground black pepper to taste 
• 2 slices large breadtoasted 
• 2 slices baconcooked and halved 
• 2 tbsp Tomato Chopped

AVOCADO TOAST WITH TOMATO
AVO TOAST RECIPES

INGREDIENTS

DIRECTIONS

In a bowl, coarsely mash avocado with a fork; season 
with salt and pepper to taste.

Divide avocado onto toast and spread to cover; cut 
each slice in half.

If using, tuck a piece of bacon into avocado on each 
toast half or sprinkle tomato over top and serve.

Avocado Toast

With Tomato
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SERVES: 2

• 2 -4 slices bread of your choice toasted 
• 1 Avocado From Mexico halved, pitted, meat
  scooped out and sliced 
• 2 teaspoons safflower or canola oil 
• ¹⁄4 cup thinly sliced shallots 
• 1 fresh jalapeño or serrano chile finely
  chopped, or to taste, seeding optional 
• ¹⁄4 teaspoon kosher or sea salt or to taste 
• ¹⁄2 cup coarsely chopped walnuts 
• ¹⁄4 cup hulled raw pumpkin seeds 
• ¹⁄4 cup Sunflower seeds 
• 1 tablespoon freshly squeezed limejuice 
• 2 tablespoons chopped cilantro leaves and
  upper part of stems as optional garnish

AVOCADO TOAST WITH
SAVORY SEEDS CRUNCH

AVO TOAST RECIPES

INGREDIENTS

DIRECTIONS

Heat the oil in a small skillet over medium heat. Once 
hot, add the shallots and jalapeño and cook for 2 to 3 
minutes, until completely wilted. Add salt and mix well.

Make room in the center of the skillet and add the 
walnuts, pumpkin and sunflower seeds let them cook 
for 30 seconds without stirring, then stir into the 
shallots and chile mix and cook for another 2 minutes. 
The walnuts and seeds should be lightly toasted. Turn 
off the heat. Drizzle the freshly squeezed lime juice 
and mix.

Scrape onto a bowl. Taste for salt and add more if 
need be.

Add 3 to 4 slices of avocado to each piece of toast, 
mash gently with a fork if desired. Top with the crunchy 
mix.

Avocado Toast With

Savory Seeds Crunch
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