Guacamole
2 large avocadoes 

1 diced tomato

2 chopped green onions 
1 tsp salt
¼ tsp pepper

pinch cayenne pepper

1 clove minced garlic 
1 lime for juice (or lemon) 

Cut the avocado in half long ways. Remove seed by quickly hitting the knife blade into the avocado seed and then a twist will cause the seed to release from the soft avocado. Mash the avocado with a potato masher in mixing bowl.
Roll lime firmly on countertop and cut in half and squeeze juice over avocadoes. Add tomato, onion and garlic and salt and pepper. This will darken if not served right away unless you press plastic wrap on top of the guacamole to seal out air until it is served. Serve with tortilla chips. 
