
AVOCADO BAGUETTE
WITH CHERRY TOMATOES
ON-THE-VINE

RECI P E |  TO M ATO ES

INGREDIENTS

DIRECTIONS

1. Place the bread on a clean work surface and cut lengthwise. 

2. Mash the avocado halves in a mixing bowl and add the lemon juice and salt and pepper. Apply a 

thick layer of this on the bottom half of the bread. 

3. Place gorgonzola pieces on top, followed by the Pure Flavor® RedRoyals Cherry Tomatoes. Add 

the parsley pieces. 

4. Serve as open-faced sandwich or place the other half of the bread on top and cut into thick slices. 
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TOTAL TIME
20 minutes

PREP TIME
20 minutes

SERVES
4

COOKING 
LEVEL

Easy
12 oz Pure Flavor® RedRoyals Cherry Tomatoes on-the-Vine, halved 
1 medium French Baguette
2 ripe avocados, halved, pits removed
200 g gorgonzola cheese, sliced or in pieces
1 cup parsley, chopped or in pieces 
Lemon juice, to taste 
Salt and freshly ground pepper, to taste
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