We're poartial 1o the guoce
mole ot Gobriel's in Santo Fe
custom-blended tobleside in
a troditiona! makcayete (1tone
martar). “We used to make i in
baotches.” sovy 29 year-veteron
manoger Joe Barrientes. “But
people would 1oy, "Too much
onion'’ or "Not enough hime’
What's his secret? It's all in
the ingredients, Barrientes sovs
Use only ripe. frosh limes (old
ones ore bitter) and MHoss ave

fa31, even ripening). “People
ashk for the recipe off the time,”
Barrientes says, “But | rell
them, Pick the avocodos fime

Thot's the secret ”

This iz the base recipe of
Gaobeiel's. and |3 intende
0% O jumping ot ¢ ' 34
more gorhic_ Jolapen ONIOr
salt. ime juice. or cilantro b0

your 1aste (We preferted #

Coarsely mash 2 medium
peocied, pmied, and diced
Hass ovecados, and "« teo
spoon each minced gorlic ond
jolopene with o woodenr 1poon
untd the O0voCodos ore Creamy

but still very chunky Add '«

cup chopped tomete, | teo
spoon Enely choapped onlon
ond sol 1o Yaute g shir
1ogether :.h rinkle with 4 o0

spoons eoch frmah lime juice

ond cilontre, then st and raste



