STEP-BY-STEP
GUACAMOLE

This recipe is based on one in Ro-
50's New Maxicon Toble by Roberto
Santibafiex (Artisan, 2007); it's
for the same dish that is prepared
M Rosa Mexicano restaurants in
New York City. "It is our signature
dish-=nine cut of ten guests order
1" says Santibafiez. “One of the
things that make our guacamaole
special is that when we opened,
In 1984, wa were among the first,
If not the lirst, restaurants on

aither side of tha border 10 serve
It prepared tablesicde in 4 tradi-
tional molcajete {a mortar made
from volcanic rock].™ We think
It's the best guacamoie we've
pver had 3! Grind 1 thsp. finely
chopped white onion, 1 firmiy
packed (bsp. chopped fresh ci»
lantro, 2 tap. finely chopped jaka-
pefo, and'] tsp. salt together in a
molcalete until all the ingredients
are well ground. (Alternatively,
use & fork to mash the ingredi

enis 10 a paste in & wide bowl,)
2 | Cut 3. medium-ripe hass ayo-
codos (about B ounces cach) in
hall. Twist the halves to separate
them and remove the pit with the
Up of the knife. Place an avecado
hatf, cut side up, in your palm
and make 3 or 4 evenly spaced
lengthwise cots through its flesh
down Lo the sxin, withoul cutting
through the skin. Make 4 cross:
wise cuts in the same tashion
$15¢co0p the diced avocado flesh
Into the molcajete. Reprat with
remaining avocado halves. Gently
fald the avocade into the chile-
onion paste, keeping the avocado
pleces falrly intact. 41 Add 3 thsp
diced tamatyg, 2 lirmly packed
thsp. chopped tresh cilantro, and
1 thep Vinely choppod white onlon
SiFold together all the ingredients
Taste and add sall, If nocensary
&1 Serve immediately. directiy lrom
the molcajste (or bowl), with Lor-

1illa chips, Makes 4 servings
»







