pazapah FROM OUR KITCHEN

Keep it. Cook it. Share it.

Smashed avocado and egg toast

15 min - 1 serving

INGREDIENTS LET’S GET COOKING

1 avocado 1. Peel the avocado and mash with a fork.

2 eggs 2. Put in a bowl and add the cream cheese.

1 generous tbsp cream cheese 3. Boil the eggs in salted water for 9 minutes until hard-boiled, then peel and
14 lemon add to the bowl.

Salt and pepper 4. Add a squeeze of lemon and season with salt and pepper.

1 pinch Espelette pepper 5. Mash and mix until creamy.

2 slices sandwich bread 6. Toast the bread.

7. Spread the avocado and egg mixture over the golden toast.

8. Finish with a pinch of Espelette pepper.

Quantities adjusted. Method quantities refer to the base recipe.
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