RIAGE SEMS

Smoked Oyster Canapés with Avocado

A succulent appetizer that is easy to make.
Serves 4 (10 pieces)

Prep time: 20 min Time to table: 20 min

Ingredients

1can Clover Leaf ® Smoked Oysters

10 pcs crackers

iz roasted red bell pepper

2 avocadoes

Y tsp salt

% tsp lemon juice

A pinch dill

Preparation N

RAKE ERME
1. Drain the smoked oysters; cut the roasted red bell

pepper into small wedges.

2. Cut the avocados in halves, remove seed, and scoop out the flesh. Mash the avocados, combine with
lemon juice and salt.

3. Use a pastry tube to squeeze the mashed avocado onto the cracker; top up with smoked oysters and
roasted red pepper. Sprinkle with dill.

Tip: Roasted red pepper can be replaced by red pepper.
Recipe by Misandao
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