
Avocados with Walnut Filling

2 ripe avocados

50 g walnut halves

1 garlic clove, finely chopped

2 Tbs walnut oil

2 Tbs white wine vinegar

2 Tbs chopped parsley

Freshly ground black pepper

Halve the avocados and carefully remove stones. Put each half in a small dish. 

Reserve the four best walnut halves then, using a mortar and pestle, pound the remaining walnuts to a paste, adding garlic as the nuts start to break up.

Add oil, vinegar and pepper and pound to mix, then stir in parsley.

Fill avocados with mixture and top each with a walnut half.

