SMOKY AND CHUNKY GUACAMOLE
5 
ripe Hass avocados, halved and pitted

2 
limes, halved

2 
plum tomatoes, halved lengthwise

2 
serrano chiles

2 
½ inch-thick slices of red onion

3 
tablespoons vegetable oil, plus more for brushing


Kosher salt


Pepper

3 
tablespoons chopped cilantro

2 
garlic cloves, minced


Tortilla chips, for serving

In a large bowl, gently toss the avocados with the lime halves, tomatoes, chiles, red onion slices, the 3 tablespoons of oil and a generous pinch each of salt and pepper.?

Light a grill and oil the grate. Grill the avocados, limes, ?tomatoes and onion cut side down along with the whole chiles over moderate heat until charred but not falling apart, about 3 minutes for the limes, 8 minutes for the onion and 12 to 15 minutes for the avocados, tomatoes and chiles. As the items finish cooking, transfer them to a work surface and let cool. Scoop out the avocado flesh and coarsely chop; transfer to a large bowl. Remove the seeds and stems from the tomatoes and chiles, finely chop and add to the bowl. Finely dice the onion and add to the bowl along with the cilantro and garlic. Squeeze the grilled limes over the guacamole and season with salt and pepper; mix gently. Serve with tortilla chips.

Make Ahead: The guacamole can be made up to 5 hours ahead and refrigerated with a piece of plastic wrap pressed directly onto the surface.
This grilled guacamole from chef Victor Albisu of Falls Church, Virginia's Taco Bamba will appeal to even the most stringent guacamole purist. Charring the ingredients on the grill first adds a subtle, smoky sweetness. 
Total Time: 35 MIN

Serves : 4 to 6 
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