
Aarón's Guacamole 
Recipe courtesy of: https://www.chefaaronsanchez.com/post/aarons-guacamole 

This Aarón Sánchez guacamole recipe is sure to make your BrightFocus 
event experience complete!   

Total Time: 25 minutes 

Ingredients: 

• 4 avocados

• 1 white onion

• 2-3 roma tomatoes

• 1/3 cup fresh cilantro

• Juice of 3 limes

• 1 Serrano chile

• Pinch of sea salt

• 1/3 cup Queso Fresco
or Queso Cotija

• 1 radish, sliced

https://www.brightfocus.org/2021gala
https://www.brightfocus.org/2021gala


Directions: 

Create a flavor base blending the serrano chile, cut in chunks and keeping 
the seeds, into a paste. Mix with 1/2 of the onion, a generous heap of 
cilantro and the lime juice. 

Cut the avocados in half and remove the seeds. Place in a bowl. 

Season the avocados with salt and oregano, and then mash them all 
together. Do not mash too smooth. 

Flavor the guacamole with the serrano purée to taste. 

Add finely chopped onion and tomatoes to the guacamole and combine. 
Season to taste with more salt. 

Serve with a pinch of queso fresco or queso cotija and sliced radishes. 

Go back to An Evening of BrightFocus. 

Don’t Miss Out, RSVP Today!  

Become a Gala Sponsor. 
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