
Regular Guacamole 

Ingredients
Prep time: 10 minutes | Cook time: 5 minutes 
 
-2 Avocados
-1 Ripe tomato, chopped/ take seeds out
-2 Jalapeño peppers, diced/ take seeds out
-1 Lime, juiced
-Half of an onion, finely chopped
-1 Tsp of salt or to taste

Steps

1. Peel and mash the avocados in a medium sized bowl. 
2. Then, stir in the tomato, jalapeño peppers, onion, salt, and lime juice. Mix well and ENJOY!

I eat it immediately after mixing it well, but you can let it sit for about 5-10 minutes to let the 
flavors really settle in and blend. Either way, it's simple and delicious!
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Guacamole Boracho 

Ingredients 
Prep Time: 5 minutes | Cook Time: 20 minutes

-2 Avocados
-2 Tomatoes 
-3 Jalapeno peppers
-1 Clove of Garlic
-2 Tbsp of Bud Light
-1 Tsp of salt or to taste  

 
Steps

1. Roast the tomatoes, jalapeño peppers, and garlic on a dry sauté pan over medium high heat 
until charred. Turn them around occasionally so that all sides become charred. The beauty of 
this is that you do not have to worry about the skins burning as it is a part of recipe and actually 
enhances the flavor. 
2. Meanwhile, peel and mash the avocados in a medium serving bowl. 
3. Once the tomatoes, jalapeño peppers, and garlic are beautifully charred (they vary in cooking 
time) remove them from the pan and place them in a plastic bag. I use a large ziplock bag, but a 
plastic grocery store bag works just as well. Place the the bag with the vegetables in the 
microwave and microwave them for about 30 to 40 seconds. 
4. Remove the vegetables from the bag and take the stems off of the jalapeño peppers. Then 
add them into the medium bowl and mush them in with the already mushed avocados. Do not 
worry about taking the charred skin off of the vegetables- this is a part of the recipe. 
5. Stir in the Bud Light and salt; mix well and ENJOY!
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