Boris Karloff’s guacamole recipe
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Boris Karloff scares
‘people for & living, though
how such a gentle, distin-
guished looking man could
righten anyone seems 4
puzde,

A grownup who remenn-
bérs Frankenstein and his
monster and_ other lurid
‘ovies might suppose-that
Katloff's favorilerecipe
would be compounded of
wolfbane and Tatw
soasoned with salamander
talls O at the very.leasi,
it would be an_ exotic
misture from the loggy
moors of Trensylvanis,
properiy served by a
pocky butler who myster-
fously appears out of the
wall surrounded by eerle
Wisps of ectoplasm.

Not so. Karloft i3 witty
and urbane man of En-
lish birth who began life
s William Henry Pratt,
‘and he loves fine foods.

Sexican food s a favor
e of this veleran actor
and of 3l his favorites the

special one s Guacamole,
an avocsdobased saue
fhat he makes In a spicy,
tantalizing fashion.
Guacamole s served on a
‘bed of lettuce as 4 salad ot
with fried tortilia wedges
as an appetizer or simply
GuACAMOLE
BORIS KARLOFF
2 avocados
L e tomat, chapped
T omall onion, minced
1 thep. chopped canned
groen chiles
1 sp. Temon juice

ey

Dash cayénne,optonal

Salf, pepper

Poel and mash avocatos,
Add tomata, onion_and
chiles, then SUF i lemon
Julce, sherry and_season-
ings’ to_tuste, blending
well. Serve s a.dip for
tortila pieces or com
chips ‘or s & canape
spread, Makes 10 to 12
appetizer servings





Ingredients:

2 avocados

1 medium tomato, finely chopped

1 small onion, minced

1 tbsp. chopped canned green chiles

1 tbsp. lemon juice

1 tsp sherry

Dash cayenne (optional)

Salt, pepper

Preparation:

Peel and mash avocados. Add onion, tomato and chiles, then stir in lemon juice, sherry and seasonings to taste, blending well. Serve as a dip for tortilla pieces or corn chips or as a spread. Makes 10 to 12 appetizer servings.

