Dex’s Famous Guacamole
My mum makes great guacamole. She spent more than a year in Latin America when she was
in her early 20s and it really affected her whole life. She became a Legal Aid lawyer because of
all the poverty she saw there. Anyway, I love it because it is fresh and it goes with everything:
breakfast — scrambled eggs, Huevos Rancheros style and guacamole; school lunches — either
in a roll or with corn chips or with carrot and celery sticks with guacamole; dinner — with tacos
or lamb and tzatziki and… guacamole! It is my favourite. I also love smashing the avocado as a
stress release.

Ingredients

Method

3 ripe avocados
⅓ red onion
chopped finely
2–3 cloves garlic
(if small use 3)
1 hard red tomato,
(chopped finely)
½ heaped teaspoon
Himalayan salt
large handful finely
chopped coriander
juice of 1 lemon
and 1 lime
4 tablespoons olive oil
finely chopped chill
to taste (you don’t
have to use it)
½ teaspoon
cumin powder
½ teaspoon ground
coriander
2 teaspoon
guacamole spice —
Gewurzhaus spices
(only if you have any)
sprinkling of paprika
(for serving)

In a bowl, mash all avocados to taste, can do chunky or smooth
(I prefer smooth, almost whipped).
Add all spices (except paprika), juice, oil, garlic and salt.
Stir or mash again until desired consistency is reached.
Add tomato, coriander, onion (and chilli if using).
Serve in a large attractive bowl with a splash of olive oil and a
sprinkle of paprika.

Tip

Serve with a spoon, in a bowl, on a plate or with corn chips

These recipes are courtesy of Trinity Grammar Mitre Committee’s Cookbook, a very special
cookbook created especially to raise funds for mito research and support.
You can purchase the whole book here.

Mayonnaise Sandwich
The mayonnaise sandwich is a stellar culinary feat, passed down through the Gudics for
generations.He who says ‘ice cream is a comfort food’ is a fool, for the mayonnaise sandwich puts
the bliss of a tub of ice cream to shame. Upon the consumption of this bountiful dish, nirvana is
immediately reached,and one will find even the most filling of foods hollow from that point forth. If
you wish to reachtrue culinary enlightenment, then the price you shall pay is the knowledge that all
other foods will pale in comparison, and that you shall never be able to consume other foods for
fear of their manifold

Ingredients

Method

exactly 23g mayonnaise,
served in a ramekin
2 slices of bread,
crusty end-pieces only

Toast the two slices of bread until crispy.
Spread non-crusty side of bread with mayonnaise.
Put the two end slices together, crust facing outwards

The Caf’s Very Own
Egg and Bacon Muffins
Ingredients

Method

English breakfast
muffin, sliced
1 slice shortcut bacon
grated cheese
1 egg
2 tablespoons milk
BBQ sauce
salt and pepper to taste

Split muffin and toast both halves. Spread BBQ sauce on
bottom muffin. Heat frying pan.
Whisk egg and milk. Pour egg mixture into pan and cook like an
omelette, lifting sides as it cooks to let egg mixture cover pan.
Flip when one side is starting to brown. Fold egg to fit in muffin
and place on top of sauce.
Fry bacon and put on top of egg. Place
grated cheese on top of bacon. Cover with
top half of muffin.

Spinach Balls
A delicious but rudely-named treat loved by Freddy. His Nana was famous for these, and they are
always disappear fast. Spinach is Freddy’s favourite, and a great source of iron for him, and other
friends of the animal kingdom.

Submitted by Sally James

Ingredients

Method

2 x 500g packets
of frozen spinach
(Aussie, organic is best),
thawed and drained
6 ounces of butter,
gently melted
6 eggs, gently beaten
200g packet of Tandaco
(or similar) herb stuffing
1 cup finely grated
parmesan or vegetarian
sharp cheese
salt and pepper

Mix all ingredients in a large bowl.
Roll into small balls about the size of a small walnut and place
on an oven tray.
Bake in 180°C oven for 20 minutes or until crisp and browned
(turn halfway).

Tip

Spinach Balls can be frozen prior to baking and kept in freezer
bags.

These recipes are courtesy of Trinity Grammar Mitre Committee’s Cookbook, a very special
cookbook created especially to raise funds for mito research and support.
You can purchase the whole book here.

