Spicy Guacamole
Ingredients :

1/3 Ib. salted cod

2 ripe avocadoes

2 green onions, finely chopped
1 garlic clove, minced

1 tablespoon parlsey, minced
1 pinch of allspice

1lime

2 tablespoons oil

salt

1 jalapeiio or habafiero pepper
Optional : % cup cassava flour

Desalt the cod by soaking it for 24 hours in cold water, changing the water frequently. Remove the skin
and any bones. Fry it lightly in the oil; let it cool, and shred. Dessaler la morue. Enlever la peau et les
arétes. La faire légerement frire a la poéle dans I'huile ; laisser refroidir et émietter. Combine the Mash
the avocadoes, and incorporate the green onion and garlic, pepper, lime juice, and allspice. Add in the
cod, and mix well. Add salt, if needed. Serve in the empty avaocado skins. To make balls for serving,
add the cassava flour.



