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An exclusive recipe to accompany the story found at http://TastingTable.com

Mad Dog Salad

Printable recipe sponsor:

Recipe adapted from Jamie’s America (Hyperion)

Makes 4 ser vings
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3 small, ripe avocados--halved, pitted and peeled
cup extra-virgin olive oil, divided
Sea salt and freshly ground black pepper
teaspoon cumin seeds
4 cups tortilla chips
⇠ cup coarsely grated cheddar cheese
3 tablespoons pine nuts
3 tablespoons pumpkin seeds
4 cups mixed salad greens
1 cup watercress
2 tablespoons fresh lemon juice
2 Scotch bonnets or other hot chiles, seeded and thinly
sliced

1. Preheat the oven to 400˚. Arrange the avocados on a
baking sheet and drizzle with 2 tablespoons of the olive
oil. Season generously with the salt, pepper and cumin
seeds and toss until nicely coated. Roast until the
avocados are lightly browned, about 15 minutes.
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2. Meanwhile, on a large baking sheet, arrange the tortilla
chips in a single layer and scatter the cheddar, pine nuts
and pumpkin seeds over the top. About 4 minutes
before the avocados are done roasting, place the large
baking sheet in the oven to melt the cheese and toast
the nuts and seeds.
3. In a large bowl, toss the salad greens and watercress with
the lemon juice and remaining 6 tablespoons olive oil.
Season with salt and pepper.
4. Remove the avocados and tortilla chips from the oven.
Divide the chips among 4 plates. Slice the avocados and
divide them among the plates. Scatter the greens over
the top and garnish with the chiles. Serve immediately.
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