
🥑  Tomatillo Avocado Salsa with Fresh Garlic

🌿  Creamy, tangy, and full of bright flavors, this salsa blends the smoothness of avocado with 
the acidity of tomatillos and the kick of fresh garlic. Perfect for tacos, grilled meats, or as a dip!

🥢  Ingredients:

• 1 (15 oz) can tomatillos, drained

• 1 ripe avocado, pitted and diced

• 1 small jalapeño or serrano, finely chopped (adjust for heat)

• 1 clove fresh garlic, minced

• ¼ cup chopped cilantro

• 1 tbsp lime juice

• ½ tsp ground cumin

• ½ tsp salt

• ¼ cup water (adjust for consistency)

📝  Instructions:

1⃣  Drain & Rinse the Tomatillos

• Pour the tomatillos into a colander and rinse briefly to remove excess brine.

2⃣  Blend the Base

• In a blender, combine tomatillos, garlic, jalapeño, lime juice, cumin, and salt.

• Blend until mostly smooth.

3⃣  Add the Avocado & Cilantro

• Add diced avocado and cilantro to the blender.

• Pulse a few times until creamy but still slightly chunky.



• If too thick, add a splash of water for a smoother consistency.

4⃣  Taste & Adjust

• Want more tang? Add a little more lime juice.

• Need more heat? Toss in extra jalapeño.

• Prefer a chunkier salsa? Mash the avocado instead of blending it.

🥢  How to Use It:

✅  Serve with tortilla chips 🥑  

✅  Drizzle over tacos, burritos, or grilled meats 🌮 🔥  

✅  Spread on sandwiches or burgers for a creamy, tangy kick 🍔

📊  Nutritional Breakdown (per 2 tbsp serving):

• Calories: ~35

• Carbs: ~3g

• Fat: ~3g

• Fiber: ~1g

• Sodium: ~75mg
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