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              Avocado & Red Currants 

                                                                                                         (serves 1)
INGREDIANTS

	1/2 ripe avocado
	250,000

	Red currants, to garnish
	40,000

	
	

	DRESSING:
	

	1 oz red currants
	10,000

	1/3-tablespoon balsamic vinegar
	30,000

	1/8-cup light olive oil or sunflower oil
	60,000

	Salt
	3,000

	Freshly ground pepper
	2,000

	1/8-teaspoon sugar
	3,000

	TOTAL
	490,000

	COST (30%)
	1,650,000

	KDV (18%)
	300,000

	MENU PRICE 
	1,950,000 TL.


  To make dressing, puree red currants in a blender or food processor. Press through a nylon strainer to remove seeds.

Return red currant puree to blender with vinegar. With motor running, gradually pour in oil. Season with salt and pepper and add sugar to taste.

   Halve avocados lengthwise. Remove pits and peel. Thinly slice flesh lengthwise. Fan out slices on serving plates. Stir dressing and pour around avocados. Garnish with red currants and serve immediately.

    Note: Be sure to use a nylon strainer as a metal one may taint the flavor of the red currants. 

