Name

Short Answer Key

1. Mashing the avocados in guacamole creates a creamy texture
and blends them with other ingredients.

2. You can adjust the spiciness by adding more or less jalapeino
pepper, depending on your preference.

3. It'simportant to taste your guacamole and adjust the seasoning
to ensure it's not too salty or bland.

4. Besides chips and veggies, you can top tacos with guacamole.

5. Besides adding flavor, lime juice prevents the guacamole from

turning brown too quickly.
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