
Organic Guacamole (Hola Mija Style)

Ingredients (all organic):
- 3 ripe avocados
- 1/4 cup finely chopped white onion
- 1 small jalapeño (optional, finely chopped)
- Juice of 1–2 limes
- 1/4 cup chopped fresh cilantro
- Pinch of Celtic salt
- Optional: diced tomato

Instructions:
1. Cut and scoop avocados into a bowl.
2. Mash lightly, leaving some chunks for texture.
3. Mix in onion, jalapeño, cilantro, and lime juice.
4. Add a pinch of Celtic salt and adjust to taste.
5. Optional: fold in diced tomato.
6. Serve immediately with Hola Mija Tortilla Chips.

Simple. Real. No seed oils. Just how it should be.


