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G U A C A M O L E  A N D  C H I P S  
Serves 6 

 

 

4 ripe avocados 

4 tablespoons of chopped cilantro 

¼ white onion finely chopped 

2 Serrano Chiles 

Juice of 1 Lime 

Salt and Pepper to taste 

Chopped tomato of your choice (optional) 

 

Oil for frying tortillas chips (canola, peanut, avocado, 

or coconut) 

Corn tortillas triangles that you have left out in the 

sun to get hard 

 

 

 

In a deep sauté cast iron pan or other pan large enough for frying, take the hard tortilla triangles 

and fry in the hot oil.  You can also spray with olive oil and place in the oven for a different option.  

Once golden, set aside on a baking rack or paper towels to drain the oil.  Fry in small batches.  

Sprinkle with salt.   

 

Do you love La Villa Bonita and Chef Ana and Chef Ale’s videos? Help Chef Ana keep her promise 

of an episode a day as we get through this time together.   Reserve. Subscribe. Donate.   Make 

your culinary vacation reservation with flexible open dates and a big discount or reserve with a 

deposit of only $500 USD per person.  More at http://bit.ly/keeplvbcooking. Donate at gofundme 

http://gf.me/u/xrm8w7.  All donations apply as a credit to future reservations, will help with 

basic expenses, and will keep our employees safe at home.  Help Chef Ana keep her promise of 

an episode a day as we get through this time together! Sign up for all of the recipes with our 

newsletter at www.lavillabonita.com and subscribe to our youtube channel at 

www.youtube.com/lachefana  
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	Guacamole and Chips

