
Recipes from Bill Fuller,  big Burr ito Restaurant Group June 2006 

 

Tomatillo Guacamole 
Serves 4 

 

 

2 C. Tomatillos, washed, peeled and roughly chopped 

2 ea. Jalapenos, stems and seeds removed 

1 Tbs. Salt 

2 tsp. Cumin 

Juice of 3 limes  

½  C. Cilantro, rough chopped 

3  ea. Avocados, peeled and seeded (4 avocados if they are small) 

Mad Mex chips 

 

 

1. Combine tomatillos, jalapenos, spices, lime juice, and cilantro in a blender.  Puree. 

2. Dice avocado into chunks and place in a large bowl.  Pour tomatillo mixture over and mix gently. 


