
CINCO DE MAYO 

CHILLED AVOCADO SOUP 
W ITH SERRANO FLAVORED CRABMEAT 

3 ripe J VOCJd os 
Y, Cli p peeled cu umber puree 

,/, lb fr esh lump cra bme at (cleaned ) 
I lime, jui ced 

f in e se a sa lt and fr esh g ro und 
pcpper (10 las te) 

1 cup light ch icken s tock 
1 pint fat lree but term ilk 

I SC ITJ I1 0 pepper (fin el y di ced ) 
2 f bsp red bell pepper (finel y di ced) 

Yucatan Sun shine Habanero 
Pepper Sauce (to lasle) 

2 T bs p cil an tro (coarsely cho pped) 

Cut d\ 'l)~,ldos ill h,l ll .ind rcmov L' pits , ~Lt\(lp out the fles h and put ill ,1 blender, ,1L1d h.vlt' nf the lime 
[u icc . LIICU l11bL'r pUrl'L', ' 2 t ill' butterrnil], and chicken <lock. J pinch 01 <alt and pepfx'r, and ,1 litt le 
hot pl'Ppl'r S,lUI'l', l' u ls l' tlu: hkmh-r ,,1,)\\ I ~ In 1)11 nx- L'\ L'n thing , ·\ d d more buttermi lk ,1I1d chicken 
s lncl-- u n Iii ~ ou rL'(L'in' d smoo th consi-tcncv Adjust the Sl',lSOllillg to Y(lllr 1,1Sll' (avocado dnc's 
nl'L'd 5lHl1L' S,llt ,1lidL'd) . I, d rig l ' r,lt l' Ior ,111 hour, Mix crabmeat with "U1l1l' lime [uicc. <crrano pl'pper, 

red peppl'r ,1Ild pill"h pf ",ti t ,1I1d f)l'pPl'r. Lad le tlu- SllUP in to l hi lled bowls, p u t ,1 Iablespoon o f 

nab mixtun- on 1"1), ,1Ild "1)l'illl--k chopped cilantro to finish. -t 
(Mdkl'sh"l'nillgs.) ~~ 


