
SAUSAGES wlTH
AVOCADO.IND FETA

so many really good, red)nablv
priced arocadosaround right :
now - 

'nale 
th.,nostofrhem.

fhcrcdDe
\\hrm acouple oftablespoohs i
of.ltr€ oilin a nonsrick l^ ins I
panihenadd four plunp, I
lighdv spicv s.usases (about
30os), such as thefennel seed
fieckled ltalian salsi.cia, and
lerthem.@k fo..10 minltes
over a low ro mode.are heat.
Keep an er dn rhejr prcgress
and n'.n rhe sauraces regu larh
vi ihai thev colour evenll:

Peel, balve end sto el$o
Nrfecdy ripe avdados Put the
nesh nr. mixnsbowl, then, using
a srr@n orforl(, roushlycrush ro
a.oarse aDd lu'npytext!re. chop
a small haDdfuleach ofcoriander
.nd parleY leaves (you need abour
two lablespoons of each) md add
n, rhe araEado. Halve and finclv
chop ajalapeno or orher moderaielv
hotchillitheD ldd to ihe herbs

Coarsel! ounble 2oog of feta
inb rhe bosl, theD gently_ iirld ihe
cheese. ch illies. herbs aDd a\ocado
rogerher Pour $ree tablcspoons of
olive oiloler it and dividebetseen
dvo plates. \lh.n the sausases lre
cooked. cu! Ihem n*o thick slices
aDd add io the avftado dd fera

Ih. tricl
cook rour sausases slowl\r Tbis war"
rhev will broth evenlyand their
skinsqon' tspl i t  l fvou wmq use

a tunher d.essins for ihe
avocado cree. This is r dish to
eat rs soon 6 it is made, but iflou
nccd io keep the avocado creM for
more dra! a few niruies.lJd a d.r-sh
oflenonjuice nr $o! n discolouring

Ih.hrltt
The choice of salsaAe is up to r-'ou,
but a fairly spic-v ohe is good with
the c@lnlgav(ado. chorizo is
particularlygood if\ou y.arn fd
somerhins no.e spio You coutd
add tomates,.ored anddiced .


