


We've always known Avocados From Mexico were special, and for even more
than our irresistible green fruits. At our company’s core (or should we say our
pit?) is the diverse team of individuals that make everything we do possible. We
take deep pride in our team’s vibrant culture — each and every one of us offers
a colorful background, history, and personality that add as much flavor to our
company as our avocados do.

That’s why we asked our team to share their fondest family avocado recipes
and the stories behind them in our first-ever, staff-inspired cookbook. All of the
anecdotes and recipes collected within these pages illustrate just how
wonderfully our team complements one another when we work together

— not unlike the ingredients in the world’s best bow! of guacamole. It’'s our
way of saying “thank you” for all that you do.

Enjoy!



Mrareolievds

Inshructions

Add the garlic, egg yolk, mustard, lemon juice, and avocado
to a blender and mix everything.

While mixing, slowly start adding the olive oil until you get the
thickness that you want in your aioli.

Add salt, pepper, and hot sauce and mix again.

(If you want a more traditional version, do it in a mortar by hand.)
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Inshructions

In a small bowl, combine avocado, mustard, salt, and cayenne.
Gently mash with the back of a fork.

Top toasted bread with mashed avocado mixture.

Top the slice of toast with a fried egg. Sprinkle salt and cayenne
evenly over the egg.

2/30



Inshructions

Pour drained chickpeas and olive oil into food processor
and blend until creamy.

Add remaining ingredients, blend until smooth, and pour
into shallow serving dish.

Garnish with olive oil, fresh cracked pepper, and chopped
cilantro. Serve with fresh cut veggies or pita chips.
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Mca\reolievﬁs

Inshructions

Make chicken broth and let it cool.

In small batches, blend avocados, cilantro, and chiles, gradually
adding chicken broth until you get a creamy soup.

Place the soup in the fridge for 2-3 hours with the avocado pits.

OQOPCe

Add salt and pepper to taste. Serve with some cilantro leaves.
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Inshructions

Toast the bread if you prefer a crispy texture.

Mash avocado onto sour dough slice.

Top mash with everything bagel seasoning
and chili flakes.
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Inshructions

Place sliced mozzarella on a large plate or platter.

Top with avocado, tomato and basil.

Drizzle with olive oil and balsamic vinegar.
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Mrareolimis

FORTHE MASA: FOR THE TUNA FILLING: FORTHE GUAC:
ADDITIONAL NEEDS: ’ .
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Inshructions

MAKING THE GUAC: Mash your avocados and add the juice of 1 lime. Add salt and pepper to taste. Mix together,
then fold in the rest of the ingredients. Refrigerate until the empanadas are ready to serve.

MAKING THE EMPANADA FILLING: In a medium saucepan, add all of the ingredients and cook until onions are
translucent, about 5-7 minutes on medium heat. Set aside.

MAKING THE MASA: Before you start, you will need to prepare your tortilla press. If you don’t have one you can use

a large plate with a flat bottom. Cut off the lock from the plastic sandwich bag then cut open the other 3 sides to
make 2 sheets of plastic. Set inside the tortilla press or under the large plate you are using if you don't have a
tortilla press. Mix all masa ingredients in large bowl with your hands for about 3 minutes or until well-combined.
Make 3-tablespoon balls with your hands and place on a large clean plate. Cover them with a wet kitchen

towel so they don't dry out.

Heat 2 cups of vegetable or canola oil in deep skillet over medium-high heat.

MAKING THE EMPANADAS: Using the corn tfortilla press or large flat bottom plate, place a ball of masa in the
center, between the two plastic sheets, then press down until you have a tortilla that's about 5” in diameter. Peel
top plastic off and add a tablespoon of the tuna mixture in the center of the tortilla. Using the bottom plastic
sheet, gently fold over the tortilla in half (do not remove plastic). Carefully seal the edges of the tortilla with your
fingers forming the empanada.Then carefully peel off the plastic and put empanada in the hot oil. Fill the skillet
with 3 or 4 empanadas. Fry each empanada for about 4 minutes on each side or until golden brown.

Place empanadas on large plate with paper towels to drain excess oil. Once all empanadas are ready,

serve them with the prepared guacamole.
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. TOPPINGS:

Inshructions

Preheat oven to 400 degrees F (for toasting your bread).

In a medium-sized bowl, combine ground turkey, eggs,
Worcestershire sauce, bread crumbs, chives, Dijon mustard, mayo,
ketchup, minced garlic cloves, paprika, garlic powder, salt, and
pepper. With a fork, thoroughly mix all of the ingredients until they
are fully incorporated (sometimes | use my *clean* hands to mix).

Heat a large sauté pan on medium heat with the olive oil (if you’re
trying to save extra calories you use cooking spray, but | think olive
oil brings out more flavor). While the olive oil is heating, form patties
with your *clean* hands and place onto a plate. Typically | end up
forming about 6-7 patties, but you could get even more depending
on the size you make them.

Once the olive oil is hot, place as many patties as you can fit into
the pan, without overcrowding. Press the tops down with a spatula
and cook for about 6 minutes. Flip over and cook another 6 minutes.
If you find that the outside is starting to burn, turn down the heat and
cook a little slower and longer. Cook turkey burgers until cooked
through to 165 degrees F. If you don’t have a thermometer, you can
just cut into a patty to make sure there is no more pink.

AVO MASH:

In the last minute of cooking the burgers, slice
the mozzarella cheese and place on top of the
burgers in the pan so it can melt. Rest the turkey
burgers for about 5 minutes.

While the turkey burgers are resting, toast buns
in the oven for about 3-4 minutes (you can
slather a little butter on them if you’d like).

Add the avo mash ingredients to a bowl and
mix with a fork until combined.

Place cheesy turkey burgers on top of buns
and smear with avo mash (and/or caramelized
onions, and/or sunny-side-up egg depending
on your topping selection). If going bun-less,
just set turkey burgers on a plate and smear
with avo mash.

Eat slowly. (Jokes.)
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lnfareolienis

Inshructions

Place the cauliflower purée in the center of the dish.
Place the grilled cauliflower steak on top of the cauliflower purée.

Garnish the cauliflower steak with avocado and chimichurri sauce.

Sprinkle with chopped walnuts.
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Inshructions

Dice the tomatoes and onions first,
then squeeze two limes over mixture
so it’ll soak in the lime juice.

Then dice jalapenos and cilantro and
add to mixture.

Add garlic, canned corn, spicy tomato
sauce, and mix.

Squeeze the last lime(s), add salt and
sugar. You can add more/less salt and
sugar depending on your tastes.
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Dice avocados and gently mix in with
rest of ingredients.

Optional: Sprinkle red pepper flakes to
add more spice or use it to replace the
jalapeno. *Note, you can increase or
decrease ingredient amounts
depending on your liking/taste.

Serve with your choice of tortilla chips
and enjoy!
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QOCC

Inshructions

Cut avocados and cucumbers into slices and place into a large bowl.

Slice red onions into thin slices and soak in warm water for 10 minutes.
Once drained, add to a large bowl with cucumbers and avocados.

Chop cilantro and bell peppers and add to other ingredients already
in bowl.

Add salt, pepper, lime juice, and olive oil.
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OPTIONAL INGREDIENTS
1 serrano chile

1 tablespoon of hot sauce (habanero recommended)
1 lime, cut into wedges

Inshructions

Put tilapia in a medium bowl. Pour the lime juice over the fish and
mix gently fto combine. Cover with plastic wrap and chill in the
refrigerator until fish is white thoughout, about 15 to 20 minutes.

Remove from the refrigerator and drain off the lime juice. Discard
the lime juice. Add cucumber, tomato, onion, cilantro, and serrano
chile if using. Season with salt and pepper to taste.

Serve the ceviche on top of a tostada. Arrange the avocado slices
on top of the ceviche with the lime wedges alongside. Add the
hot sauce if desired.
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ln@veolienfs

Inshructions

Boil pasta noodiles.

Chop cucumbers,
avocados, and tomatoes.
Set avocados aside.

Mix cooked pasta noodles,
cucumbers, and tomatoes
in a bowl.

Add Italian dressing to your
desired taste.

@ Add supreme salad seasoning

to your desired taste.

@ Top with avocados.
9 Chill before serving.
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Inshructions

Wash all your fresh ingredients.

Remove the ends from the jalapenos.

Place the following ingredients in a
medium pan with water at low-medium
heat: jalapenos, onion, and tomatillo.
Let it come to a boil (about 5 minutes).

While that’s cooking, use this time to cut
your avocado in half, remove the pit,
and scoop out the avocado flesh.

Blend all ingredients at high speed
until smooth.

000006

Place your smooth salsa into
a container.

Add the juice from half a lime.

Add salt to taste, if desired.

Mix your salsa with a spoon.

Drizzle on your favorite dish
and enjoy!
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Inshructions

Cook your chicken breast thoroughly. Once it’s
cooled off, cut into small cubes and put in a
mixing bowl.

As you cut the additional ingredients you will
put them in the bowl to start mixing all the
ingredients with the chicken.

Peel your cucumber and cut into small cubes.
Based on your preference, you can choose
to use the whole cucumber or half.

Chop red onion into small cubes, place in bowl.

Cut the cherry tomatoes into small pieces,
to your liking.

Mix all ingredients together being careful not
to smoosh the tomatoes.

Once your ingredients are well-mixed, add half of a regular
eating spoon amount of mayo, one big squeeze of mustard,
one spoonful of olive oil, a small sprinkle of salt and pepper,
and squeeze the full lime into the mix.

Mix it all together so all the ingredients are combined. Now
that you have your base, start cutting open your avocados.

Take out the pit, then, with a small spoon, take out a little
extra avocado around the pit fo make the pit size bigger.
This will give you more space to add the chicken salad.

The extra avocado you remove with your spoon can be
tossed into your chicken salad mix.

Once your avocados are ready, you can start scooping
the chicken salad and placing it in the hole you
have made.

All you need now is a spoon, and bon appétit!
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Inshructions

In a large pot, add chicken stock. Bring to a boil, then add potatoes.
Cover and let cook for 15 minutes or until the potatoes are soft.

Add cans of corn; cover and let cook for another 10 minutes.

Add cooked and shredded hen (chicken) and cilantro and let cook
for 3-5 minutes. Adjust salt seasoning.

Lower heat and add table cream, stirring continuously until it's mixed
in well.Turn off the heat. Let rest for 5 minutes.

Serve warm with pieces of queso fresco, cilantro, a tad of milk, and
two slices of Avocados From Mexico.
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Inshructions

Peel and chop the tomatillos, onions,
garlic, and jalapenos and place them
on a baking sheet and drizzle with

olive oil.

Roast them in the oven at 450 degrees
for about 15 minutes or until they blister.

While those are roasting, peel, pit and
dice the avocados into small cubes

and finely chop your cilantro.

Place the tomatillos, onions, jalapenos,
and garlic in a blender or a food
processor. Pulse until mostly smooth.

Add the cumin, salt, cilantro, and diced
avocados. Fold info the mixture, but
don’t over-mix to ensure the avocado
is still a little chunky.

Add salt and lime juice to taste.
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Inshructions

Add all ingredients except olive oil to food processor.
Turn on the processor, slowly adding the olive oil
until emulsified.

This can be added to pasta, veggies, or even chicken!

Top with fresh mozzarella and cherry tomatoes!
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Inshructions

Drain the hearts of palm from the
can, slice them in medium-size
pieces, and put info a bowl.

Remove the hearts of the apples
and dice them in small-size cubes.
Then add them into the bowl.

Cut the avocados in small cubes
and add them into the bowl.

1
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Add sesame seeds to taste.

Softly mix all the ingredients
in the bowl, taking care not
to smash the avocado.

Serve cold and add a touch
of Italian dressing, if desired.
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Inshructions

¢ Grill choice: Now, | prefer charcoal but that takes forever and nowadays people don’t do that anymore.

So | use a gas grill.
Put down heavy duty foil on the grill grates and spray a little avocado cooking oil on it to moisten it up.

Fire up the grill. Preheat to 350 with cover closed.
» Take the marinated tablitas and put them on the grill.
Immediately close cover and reduce heat to 300.

* Cook to taste, either well-done or less so. But consistently monitor to flip the meat on both sides. The
meat is thin, so it won’t take long to cook. You're looking at less than 10 minutes max on both sides.

* When done, remove meat.

Throw the green and red bell pepper on the grill and cook them up. Do not season the peppers — the
leftover marinade and meat fat will do that.

Prep salad by throwing all of the ingredients into a bowl, but layer it a bit (add a little, then add some
seasoning ... a little, then more seasoning) so that you can sprinkle the seasoning throughout the salad.
Careful not to sprinkle too much — once it’s in, you can’t get it back in the bottle.

Add just a little pepper on top, depending on your love of pepper.

Add that Caesar dressing and enjoy.
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Inshructions

The cooking or preparation instructions were adapted and modified from a cooking video
posted on www.kurashiru.com

Ce0Q

Slice halved avocado
into about 8 slices.

Put miso and mirin in a
plastic bag with a zipper
and mix well.

Cover avocado slices with the
miso-mirin paste and place
inside the plastic bag.

Leave in the fridge for at
least 2 hours, or overnight,
before serving.

Enjoy as a side dish, a topping
for salad, with rice, or as a
spread on toast.
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Inshructions

Combine all ingredients and enjoy!
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Inshructions

Hard-boil the eggs.

Dice the eggs and avocado.

Add lemon juice, cilantro,
mayonnaise, salt, and pepper.

Mix in a bowl and enjoy!
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myeolien.ts

Inshructions

Heat up a pan with olive oil. 0

Slice an everything bagel
and put it in the toaster.

Cook the eggs any way you like. @

Cut your avocado into slices.

Apply cream cheese to
your everything bagel.

Season eggs and avocado
slices to your liking.
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Inshructions

Blend everything together until it is smooth.
If you want it to be thinner, add more water.

15130



mcareolievﬁs

Inshructions

Halve a ripe Avocado From Mexico.

Indulge with a spoon.

Sprinkle preferred sweetener on each hailf.
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Inshructions

Add all ingredients together in a bowil.

Toss and enjoy!
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Inshructions

In an 8x8 pan, mix cottage cheese and taco seasoning until
well blended.

Mash or dice avocados in medium bowl and gently layer over the
cottage cheese.

Layer the remaining ingredients in the following order: lettuce,
tomato, onion, and top with shredded cheese.

Serve with your favorite tortilla chips and enjoy!
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EQUIPMENT FOR SMOKING:

SPRAY BOTTLE:

Inshructions

Remove the brisket from packaging and rinse under cool water.
Trim fat cap to % inch and score fat cap into 1 inch squares.
Sprinkle the brisket on both sides with rub and let rest for 2 hours.

Combine the Worcestershire sauce and water in a spray
bottle mister.

Use an off-set smoker: Crumple one broadsheet newspaper
page and place it under a chimney starter.

Fill the chimney 3/4 full of charcoal briquettes.

Light the paper and wait 1/2 hour until the briquettes are
glowing orange, with gray ash around them.

Set them in the smoker’s box. Place several large chunks of
oak and mesquite wood on top.

The coals last between 1 to 1 2 hours, so you will need to repeat
this process every hour. It takes 30 minutes for the coals to be
ready. The coals will be glowing orange with gray ash around
them. Set timer and start the coals each hour.

Wait until they are ready to then put them in the box, and then
place the oak and mesquite wood on top of the coals. Watch
for the smoke to come out of the chimney; ensure to watch
and keep a consistent temperature.

Put the brisket in the smoker on the cooler side of the grate
and close the lid.

Cook for 6 hours, adding wood as needed to keep the fire
burning evenly and spray it with some of the Worcestershire
solution to keep moist.

At this point, test the brisket with an instant-read thermometer;
the internal temperature should read 165 degrees and
remove the brisket from the smoker.

Spray it with some of the Worcestershire solution then wrap it
in butcher paper and return it to the smoker and let it cook in
the paper for 2 hours longer.

Remove the wrapped brisket from the smoker and place

it in an empty cooler or a 200 degrees oven for 3 or 4 hours.
The brisket is done when a toothpick passes effortlessly through
the fat or an instant-read thermometer inserted into the center
registers 185, or as high as 203. To ensure the brisket remains
moist, do not trim away the fat cap before serving.

Slice or shred the brisket as needed and serve immediately with
fresh grilled avocado, charro beans, salsa, and fresh tortillas.
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DRESSING:

SALAD:

OPTIONAL INGREDIENTS
2 cups arugula or spinach (you can also use your

favorite salad mix), toasted nuts (walnuts, pistachios,
pine nuts, hazelnuts, efc.)

Inshructions

Put all dressing ingredients
in a medium-sized mason jar.
Shake vigorously to blend.
Taste and season with salt
and pepper. Set aside.

Using a sharp knife, cut between
membranes of grapefruit or

oranges to get just the segments.

If you're using arugula, spinach,
or lettuce, put that in a salad
bowl. Add fennel and oranges.
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Toss with some of the dressing.

Divide among 6 plates.
Arrange fruit segments
and avocado slices on top
of the salad on each plate.

Add an extra drizzle of dressing,
sprinkle toasted nuts on top,
and serve immediately.
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