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R e c i p e

avocado-pineapple-
spread with 

californian walnuts



w i h t  C a l i f o r n i a n  W a l n u t s

a v o c a d o - p i n e a p p l e - s p r e a d

R e c i p e :  c a l i f o r n i a  w a l n u t  c o m m i s s i o n

servıng Category issue
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I N G R E D I E N T S
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t i m e :  1 5  m i n u t e s

F r i d g e  t i m e :  1 
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1 0 0  g   c a n n e d  p i e c e s  o f  p i n e a p p l e

½   b u n c h  o f  b a s i l

1 5 0  g   a v o c a d o

  S o m e  l e m o n  j u i c e

1   c l o v e  o f  g a r l i c

3 0  g   g r a t e d  p e c o r i n o

8 0  g   c r è m e  f r a î c h e

5 0  g   C a l i f o r n i a n  Wa l n u t s , 

c h o p p e d  

  S a l t y,  f r e s h l y  g r o u n d  w h i t e 

p e p p e r

Step 1 Drain the pineapple.
Step 2 Wash the basil, shake dry, pick off the 

leaves and chop finely.
Step 3 Peel the avocado and remove the pit. 

Drizzle with lemon juice and purée in 
a mixer. Add the peeled and pressed 
clove of garlic as well as pecorino, basil, 
crème fraîche and pineapple and finely 
purée.

Step 4 Stir in walnuts, season with salt and 
pepper. Let cool in the fridge for 1 hour.

E n e r g y  2 4 7  k c a l

Pr o t e i n  5 , 5  g

C a r b o h y d r a t e s  7 , 5 8  g

Fa t  2 1 , 3  g

O f  w h i c h 

s a t u r a t e d  f a t s  7 , 4 2  g

u n s a t u r a t e d  f a t s  1 3 , 9  g

rough nutritional facts per serving:


