GRILLED AVOCADO

The very thought of cooked avocado
is enough to provoke a loud “Eww!”
from some, but they don’t know
what they’re missing: the smoky
flavour sets off avocados’ natural
sweetness beautifully. Cook on a hot
barbecue, because you want that char
without cooking the flesh too much.

Avocados
Olive oil

Cut the avocados in half and remove
the stone, but leave the skin on. Rub
the cut side with a little oil, then
barbecue quickly over a high heat -
no more than a minute. Transfertoa
plate or board and slash each

avocado half several times across-
and lengthways, so your dressing
of choice will seep into the flesh.
You now have several options:
a very simple mixture of salt, lemon
juice and toasted walnuts works
very well, but my favourite is some
freshly diced, ripe tomato, lime
juice, fresh coriander leaves, salt
and sesame oil; garlicky barbecued
prawns with parsley and lemon juice
would be a good non-veggie option.



