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Avo on Toast with Bagel Seasoning Sprinkle
  
Season: any
Serves:  approx. 40 tastes
Recipe source:  bagel seasoning recipe from cookieandkate.com
Fresh from the garden:  avocados from Mrs Simpson’s garden 
	Equipment: 
Toaster
Large mixing bowl
Chopping boards
Knife
Bread knife
Spoons
Butter knives
Small frying pan
Spatula
Measuring spoons
Citrus juicer
Masher
Small spatulas or butter knives
	Ingredients: 
4 avocados, depending on size
1 tablespoon lemon juice
13 slices sourdough bread
Bagel Seasoning Sprinkle
1 tablespoon white sesame seeds
1 tablespoon poppy seeds
2 teaspoons dried minced onion
1 teaspoon dried minced garlic
1 teaspoon salt flakes



  
What to do: 
1. Toast bread slices until golden. Cut each slice into 3 pieces.
2. Cut avocados in half and remove seeds (adult job). Scoop flesh out and place into mixing bowl. Add 1 tablespoon lemon juice. Mash until smooth. Taste and add extra lemon if needed.
3. Add sesame seeds to a small frying pan. Warm over medium heat, stirring frequently, until the seeds are golden on the edges. Keep an eye on the pan, as the seeds can burn if they are not stirred frequently, especially during the last couple of minutes. Add remaining seasoning ingredients and stir for 30 seconds.
4. Transfer the mix to a small bowl to cool. Store cooled leftover spice blend in an airtight jar at room temperature for up to 1 month.
5. Spread a spoonful of avocado on each slice of toast. Place on a serving platter. Use a teaspoon to sprinkle a little of the seasoning mix on top of each piece of toast.

	
	
	



