
Fresh   
GUACAMOLE

Prep time:  10 Minutes
Cook time:  N/A
Serves: 6 People

TIME SAVER TIP:
To save on time you can dice the Tomatoes, 
onions, and garlic ahead of time and store 
them in the fridge. Then, when you make 
the guacamole just mash the avocado and 
combine the rest of your ingredients!
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INGREDIENTS:
•  1 cup NatureFresh Farms Tomatoes-on-
the-Vine, diced
• 4 medium (or 5 small) ripe avocados
• ½ cup onion, diced
• 1 tbsp. olive oil
• 1 tbsp. fresh lime juice
• 1 garlic clove
• Optional: 1-2 tbsp. chopped fresh  
cilantro

DIRECTIONS:
• Wash all produce before preparing.
• Dice the Tomatoes, onions, and garlic and 
set aside. 
• Peel and mash the avocado. Add the lime 
juice, olive oil, and garlic and stir again. 
 

STORAGE TIP: 
Avocados brown easily so it is best to make 
this recipe and enjoy it while it is fresh. If you 
do need to make it ahead of time or have 
leftovers, storing it in the fridge in an airtight 
container with 1-2 avocado pits can help 
reduce the browning.
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