Gudcgmole
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Gudcdmole krecipe

Chop | Tomato dnd 2 green ohionhs. Slice 3 avocados In half

dhd scoop out the ihsides. Mix with I/2 Tsp garlic, a dash of
salt and a TinY kit of lemon or lime juice. MiX Ih Tomatoes and
onions. serve chilled with tortilla chips. (Canh add cilantro and
Jalapenos for extra flavor...)
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