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Twisted Guacamole
4 Servings •  1 Serving =  ¼ Cup

INGREDIENTS

• 1 large avocado
• 2 Tablespoons white onion, finely chopped
• Pinch curry powder
• 2 Tablespoons cilantro, finely chopped
• Juice of 1 lime, to taste
• ¼  cup pomegranate seeds 

DIRECTIONS

1. Split the avocado in half, remove the seed and scoop out the 
flesh into a large bowl. Lightly mash.

2. Stir in the onion, curry powder, and cilantro.
3. Add lime juice, to taste and stir gently.
4. Add pomegranate seeds and stir again. 
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