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Ready in no time, this delicious salad highlights beautiful and tasty avoca-
dos. Choose avocados that give to slight pressure. To remove the pit, cut 
fruit in half and gently twist, so seed is in one half. Carefully hit the pit 
with the sharp blade of a knife, so it is imbedded in the seed. Gently twist 
the knife handle and watch the seed come out. If you prefer a milder onion 
taste, you can sauté onions in a little water until they begin to soften, but 
we loved the fresh red onions! Recipe is from Simple & Delicious. 

Serves 4 

www.nomorecrohns.com 
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