
Toasted sourdough bread is topped with avocado, crispy Battered Zucchini Circles, 
pickled beets, red onion and cherry tomatoes. Yield: 2 Servings

Directions:
1.	In a small bowl add avocado, lemon juice, and salt and pepper.
2.	Mash the avocado until smooth with the back of a fork.
3.	Spread the avocado mash over one side of the slices of sourdough.
4.	Layer 3 pickled beet slices and cherry tomato halves over the avocado.
5.	Place 4 Battered Zucchini Circles over the beets and tomatoes on each slice  
	 of sourdough bread.
6.	Top each with julienned onion and serve.

CRISPY ZUCCHINI  
AVOCADO TOAST

Ingredients:

8 Each Battered Zucchini Circles [#0282120], Prepared According To Package Directions
1 Each Avocado
½ tsp.	 Lemon Juice
To Taste Salt & Black Pepper
2 Each Sourdough Bread Slices, Toasted
6 Each Pickled Beet Slices
⅓ Cup Cherry Tomatoes, Halved
1 Tbsp. Red Onions, Julienned


