INGREDIERTS

FOR THE ANCHO® CHILLIE
RAKRCH DRESSING...

=1 DRIED ARCHO® CHILLI FOR THE FRIED AVOCADO...

=2 TBSP LIME JUICE SKINK REROVED AKD SLICED
~PINCH SEAR SALT INT® 1¢h WEDGES

~PIKCH ;AI’REIKA g 14006 RICE FLOUR
=PINCH WHITE GROUVKD FPEPPER =1 TSP CORKELOUR

FROM A €AK OF COOKED CHICKPEAS) B i

-;:3sp RAPLE SJRUP ~PIKCH WHITE GROUKD FEFPFER
-z ORnL SURNFLOWER OIL ~240RML WATER
=2 TSP SOYA RILK TO LOOSEK UP IF ~-22006G PAKK®

THE MAY® GETS TOO® THICK CJAPAKESE BREADCRUMBS)
-8 CORN TORTILLAS

~SBUKCH OF PARSLEY, CHOFPED

~LIRE WEDGES (OFPTIOKAL GARKISH)

FOR THE JERUSALER ARTICHOKE
AKD RED CABBAGE REROULADE...

- FRESH RED CABBAGE (2500G), SHREDDED
-25006G JERUSALER ARTICHOKE, WELL-SCRUBBED AKD SUREDDED
-2 LARGE GUERKIKS, CUOFRFED
~HAKNDFUL SALTED CAPERS, CHOPPED
~HANDFUL GOLDEN RAISIKS (SULTAKAS)
-2 TBSF AQUAFABA RAYO®
-1 TBSP DiILL, CHOFPED
-1 TBSFP FARSLEY, CHOFEELD

-1 TBSP LIRME JUICE BSL ZONE

»<) PUNK GHEF

~PINCH SUGAR ON THE ROAD




METHOD

1. REHYDRATE THE ARCHO® CHILLI IN BOILING WATER FOR 10 RIKUTES.

2. I A RIXING BOWL, ADD TUE AQUADABA LIQUID AKD RAPLE SYRUP,
AND BLEKD WiITH A HARDUELD . BSLEKDER UKTIL FROTHY. POUR THE
OIL INTO TUE BOWL IN A THIK, SLOW STREAM AKD KEEP TUE BLEKDER
RUNKING FOR 1-2 RIKUTES URTILNT INCORPORATES ALL OF TUE OIL
AND BECOMES A THICK, CREANRY SAUCE, SCRAPING DOWK TUE SIDES/
POSSISLY SHAKING THE B3OWL IF NEEDED.
3. CHOP THE AKCH® CHILLI ARD RIX WITH THE SPRING OKIOKS, LIME
JUICE, SALT AND PEPFER, A PINCH OF PAPRIKA AKD 2 TABLESPOOK OF
THE AQUAFABA RAYO.
4. 1N ANOTHER BOWL, MIX THE RED CABBAGE, JERUSALER ARTICHOKES,
CAPERS, GUHERKINS, SULTANAS, CHOPPED DiLL, PARSLEY, PINCUES OF
SALY, PEPFER AKD SUGAR, AKD THE LIME JUICE. RESERVE FOR PLATIKG.

5. MIX'THE RICE FLOUR, CORKFLOUR, BICARBOKATE OF SODA, SALT

AKRD PEPPER TN OKRE 3OWL, THEN ADD TUE WATER AND RIX UNTIL A
BATTER IS FORAED. PLACE TUE PAKK® BREADCRUMBS OK A SEFARATE

PLATE. SEASOK THE AVOCADOS WITH SALT. WORK INK BATCHES; DREDGE

IN BATTER THEN COAT WITH THE BREADCRUMBS, FRESSING TO® ADUERE.
6. POUR OIL IKTO® A LARGE DEEP SKILLET AKD HEAT UNTIL YOUR

THERMROAETER REACHES 180 DEGREES. FRY THE AVOCAD® WEDGES 1IN
BATCHES, TURKING OCCASTOKALLY UNTIL TUHEY ARE GOLDEK BROWK
ARD CRISP, TAKING ABOUT 3 RIKUTES PER BATCH. TRAKSFER TO A

PAPER TOWEL AND DRAIN THE EXCESS OIL.
7. WARM THE TORTILLAS IK THE OVEK OR PUT OVER A FIRE (55Q) T@
CUAR THEM SLIGHTLY.

8. PLACE A TORTILLA FLAT AND SPREAD A LITTLE JERUSALER
ARTICHOKE AKD RED CABBAGE OK IT. ADD 3 WEDGES OF FRIED AVOCADO®
Ok TOE AKD FIKISH OFF WITH A DRIZZLE OF THE ANCHO CHILLI RANCH

DRESSING, A SPRIRKLE OF CHOPFPED PARSLEY AKRD SOME LIAE WEDGES
Ok THE SIDE. SERVE WHILE THE AVOCADO IS STILL WARA.

«20¢) PUNK GHEF

ON THE ROAD




