HEART-HEALTHY AVOCADO
CHOCOLATE COOKIES

2

½ cups all-purpose flour

½ cup cacao powder
1 tsp. baking soda
1 tsp. salt
Pinch of cinnamon

¼ cup canola oil

1 large Mission Produce avocado
4 Tbsp. butter, unsalted, room temperature

½ cup dark brown sugar, packed
½ cup white sugar, granulated
2 cups dark chocolate chips*
2 eggs, large
1 tsp. vanilla extract
Optional: chopped walnuts*

Preheat oven to 350 degrees F. Line 2 baking sheets with parchment paper and set
aside.
In a medium sized bowl, mix the flour, cacao powder, baking soda, salt and
cinnamon.
Using a stand mixer, beat the avocado and butter until smooth.
Add in the sugars and beat until combined/fluffy.
Next, add the egg yolks one at a time and then add the
vanilla and the oil. Once it is all incorporated, slowly add in the flour
mixture. Be careful not to over mix. Stir in the chocolate chips.
Using a melon baller or clean hands, scoop out the dough (which should be pretty
thick) and roll into mounds. Place on baking sheet 2 inches apart from each other.
Bake for 16 minutes and enjoy immediately!
*Mix in 1.5 cups chocolate chips into batter, reserve

½ cup for sprinkling a few on

top before baking in oven.
*Walnuts are an optional mix in when you mix in chocolate chips.

HEART-HEALTHY
AVOCADO CHICKEN
CAESAR SALAD
INGREDIENTS
For Salad:
3 cups packed shredded kale
5 cups packed chopped romaine lettuce
12 ounces grilled chicken breast, sliced
1 Mission Avocado, sliced

½

cup shaved Parmesan

1 recipe homemade croutons
1 recipe avocado Caesar dressing

For Homemade Croutons:
2 cups diced sourdough bread
1 tablespoon lemon juice
1 tablespoon olive oil
2 tablespoons shredded parmesan

For Avocado Caesar Dressing:
1 Mission Avocado (or

¼

½

cup mashed avocado)

cup lemon juice (about 1 large lemon)
1 large garlic clove
2 teaspoons worcestershire sauce
1 teaspoons dijon mustard
2 tablespoons shredded Parmesan
2 tablespoons olive oil

⅛

tsp salt

Freshly ground pepper to taste

METHOD
To Make Homemade Croutons:
Preheat oven to 400 degrees F; line baking sheet
with parchment paper. In small bowl, toss together
bread, lemon juice, olive oil and Parmesan cheese;
working lemon juice and oil into bread. Pour
prepared bread on baking sheet and cook croutons
for 8-10 minutes until golden brown. Set aside.

To Make Avocado Caesar Dressing:
Combine all ingredients for salad dressing into
a blender or food processor and process until smooth
and creamy. Set aside.

To Assemble Salad:
In large bowl, toss kale, romaine, and croutons
with avocado Caesar dressing; working dressing in to
coat leaves. Pour salad greens into 4 bowls and top
each with chicken breast, avocado slices, and
Parmesan cheese.

