smothered in a creamy avocado salsa covered with
chihuahua cheese and sliced scallions. Yield: 3 Servings

Ingredients:
1 Tbsp. Lime Juice

12 Each  [#46580011], Prepared According to 1 tsp. Garlic, Minced

Package Directions Yatsp.  Cumin
1 Cup Avocado, Cubed To Taste Salt & Black Pepper
2 Tbsp. Jalapefio, Diced 1 Cup Water
2 Tbsp.  Onion, Diced 1Cup  Chihuahua Cheese, Shredded
2 Tbsp.  Cilantro, Chopped Garnish  Scallions, Sliced
Directions:

1. Preheat the oven to 350 degrees Fahrenheit.
2.1n a blender combine avocado, jalapefos, onion, cilantro, lime juice, garlic, cumin,
salt and pepper and water and puree until smooth.

3. Place in a baking dish and cover with avocado salsa

then top with cheese.
4. Bake until the cheese is melted and gooey. Y
5. Garnish with sliced scallions. Ay
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