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COOKING SCHOOL





Black Bean and Avocado Crostini

24 baguette slices, ¼-inch thick
¼ cup Garlic and Herb butter
½ cup red onion, small dice
2 plum tomatoes, small dice
¾ cup cooked or canned black beans drained and rinsed
1 ½ tablespoons cilantro, chopped
1 teaspoon white wine vinegar

1 teaspoon salt or to taste
½ teaspoon freshly ground black pepper, or to taste
2 avocados

2 tablespoons fresh squeezed lime juice

1 garlic clove, minced

¼ teaspoon chili powder

1/8 teaspoon ground cumin

24 cilantro or parsley leaves

Directions:
1.
Preheat oven to 400◦ F.
2.
Toast the baguette slices in the oven for 14 minutes, or outside edges are golden brown. Turn over once during toasting. Spread each baguette slice with approximately ½ teaspoon of the garlic butter. Reserve the toast until needed.
3.
Combine the onion, tomato, black beans, cilantro, and vinegar. Season with salt and pepper.
4.
Peel and core one of the avocados and dice into ¼ inch pieces. Combine the avocado with 1 tablespoon of the lime juice, garlic, chili powder, and cumin. Season with salt and pepper.
5.
Peel and core the remaining avocado. Slice each half across the meridian into 8 slices. Sprinkle the avocado with the rest of the lime juice to prevent oxidation.
6.
Spread 1 heaping teaspoon of the avocado mixture on each Crostini. Top with 1 tablespoon of the black bean mixture.

7. Garnish with an avocado slice and a cilantro (or parsley) leaf.
PAGE  
Viking Cooking School at Kimball Distributing
www.vikingcookingschool.com
2233 South 300 East
801-464-0113
SLC, UT 84115 

