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Recipe modified from SAKGP Guacamole
Fresh from the garden   Pumpkin, spring onions, coriander
	Equipment
Medium bowl
Small bowls
Measuring spoons and cups
Chopping boards 
Vegetable knives
Lemon zester
Citrus juicer


	Ingredients
200g cooked pumpkin
3 spring onions, finely chopped
1 long red chilli, de-seeded and finely chopped
1 tomato, finely chopped
1 small of handful coriander, finely chopped
juice and zest of a lime
½ tsp salt
½ tsp cracked pepper


What to do  
Mash 200g cooked/roasted pumpkin until it is smooth.
Finely chop 3 spring onions.
Slice de-seed and finely slice 1 long red chilli.
Finely chop 1 tomato.
Zest 1 lime.
Cut lime in half and juice.
Add all ingredients to the medium bowl and mix well.
Season to taste with ½ tsp salt and ½ tsp cracked pepper
Remove leaves from coriander stems and roughly chop. Add to small serving bowl (or stir through Pumpamole)
Spoon the Pumpamole into serving bowls. 
Serve with as part of the Mexican Feast - Soft Taco Shells and Huevos Rancheros and Corn Salsa.
ENJOY!
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