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Avocado and Shrimp Verrines 
(photo)

	2
	avocados
	2

	1
	clove garlic, minced
	1

	1 
	lime
	1

	
	dash of hot sauce
	

	
	salt and pepper, to taste
	

	1/2 lb.
	shrimp (51/60 count size)
	225g

	6 Tbsp
	sour cream
	90ml

	12-18
	pink peppercorns
	12-18

	
	chervil or parsley for garnish
	


Heat barbeque to medium.

Cut the avocados in half, remove the seed and scoop out avocado from the skin. Using a mixer, whip the avocado. 

Add the minced garlic, juice of one lime and a dash of your favourite hot sauce to taste. Add salt and pepper and mix well. Place in refrigerator.

Peel the shrimp. With barbecue on low heat, grill the shrimp 2 – 3 minutes, until cooked through. Place in refrigerator and chill for 1 – 2 hours.

In six verrines, add equal scoops of the avocado and place shrimp on top.

Add a tablespoon of sour cream on top of each along with a few pink peppercorns and chervil or parsley.

Serve cold.

Serves 6






[image: image1.jpg]