
GruII,EI' AVOCAIIO

ivocado hau s€veral times across
and lenSthways, so your drcssing
of choice will s€€p into the flesh-

You now have several options:
a very simple mixture of salt, lemon
juice and toasted walnuts works
very well, but my hvourite is som€
freshly diced, ripe tomato,lime
juice, fresh coriander leaves, salt
and s€same oil Sarlicky barb€cu€d
prawns with parsley and lemon juice
would b€ a good non-ve€8ie option-

The very thought ofcooked avocado
is enoud to provok€ a loud "Eww!"
from some, but lhey don't know
what they're missing: the snoky
flavour sets off avocados' natural
sweetness beautifully. Cook on a hot
bdbecue, because you want that cbar
without cookinS the flesh too much.

OUveoll

Clt the avocados in half and remove
the stone, but leave rhe skin on- Rub
th€ cut sid€ with a litde oil, then
barbecue quickly ov€r a hiSh heat -
no more tian a minute. Transfer to a
plate or board and slash each


