Rebecca’s Guacamole

First: a few hints on getting the “right” avocados. When they are in season (May thru Sept.) it’s pretty easy; just give them a feel, they should be firm but not hard. A few soft spots are OK, but if they feel mushy (collapse when you push with your finger) then they are probably too ripe. 

In wintertime, or if they all seem too firm or hard, you need to purchase them at least 3 to 4 days ahead of time and leave them out on the kitchen table to ripen. Remember, the more perfect the avocado, the better the guacamole will be.

Ingredients:

6 ripe avocados (I recommend Haas)

1 medium red onion

1 container of fresh hot salsa (from the refrigerated section)

1 Lemon (fresh or squeeze container)

1 Bag of corn chips

In a large bowl:

Take off 2 or 3 layers of red onion skin, cut in half, dice. Pieces should be about 1/4 inch square, add to bowl. Cut avocados in half, peel off skin, remove seed (everybody has their own technique, mine is a big cutting knife, whack the seed to embed the knife, and if everything is just right, you can then pull the seed out). Cut out any big brown spots. Cut remaining avocado into 1 inch pieces and add to bowl. Add about 2-3 heaping tablespoons of the hot salsa. Do not use medium salsa; you have to add too much of it to get any flavor.

Mix and mash; my tool of choice is an old fashioned potato masher. With this type of masher you can mix it well and still have some nice chunks of avocado. Now TASTE it. If you are making it for yourself and like it hot, add more salsa. If you are making it for a party, don’t make it too hot; you don’t want the salsa to overpower the avocado, but you want it to have a little kick. 

Scoop out into your favorite serving bowl. If you are going to refrigerate and take to a party later on, sprinkle the surface with the lemon juice and cover with plastic wrap, press the plastic wrap gently onto the surface of the guacamole (this prevents it from turning brown).

Fresh guacamole does not keep long, so make it the same day as the party. 

Open up that bag of chips and enjoy!
