
Avocado Salad
With Herbs and
Capers
By Melissa Clark

Total Time 30 minutes

Rating (2,059)

INGREDIENTS

Yield: 4 servings

1 large bunch cilantro

1 large bunch parsley

2 scallions, very finely chopped

1 jalapeño, seeded and very finely

chopped

1 to 2 garlic cloves, finely grated or

minced

½ teaspoon fine sea salt, more to

taste

2 tablespoons red wine vinegar,

more to taste

½ cup extra-virgin olive oil, more

for serving

4 Haas avocados, peeled, pitted

and sliced

4 teaspoons capers, drained

Flaky sea salt and black pepper

PREPARATION

Step 1

Reserve a cup of whole cilantro leaves; finely chop the rest of the

leaves and tender stems. Transfer chopped leaves to a medium

bowl.

Step 2

Reserve a cup of whole parsley leaves; finely chop the rest of the

leaves and tender stems. Transfer chopped parsley to the bowl

with the cilantro. Add scallions, jalapeño, garlic, fine salt and

vinegar. Stir in oil. Taste and add more salt, vinegar or both, if

needed.

Step 3

Scatter the whole cilantro and parsley leaves over 4 serving

plates. Fan the avocados out on top, and sprinkle lightly with fine

salt to taste. Spoon the herb dressing over the avocado, making

sure to include the oil in the bowl, and top with capers. Sprinkle

with flaky sea salt and black pepper and serve.

This salad is both dead simple to make and highly luscious. It gets a velvety richness from the
avocados. The salad is enlivened by a splash of red wine vinegar in the dressing and a handful of briny
capers sprinkled on top. The herbs here are used in two ways, both chopped into a garlicky salsa
verde-like dressing, and strewn in whole leaves across the plate. Choose your avocados carefully for
this; look for firm but not rock-hard fruit, without any mushy spots. If you d̓ like to substitute another
variety of avocado for the Haas you can, but the salad may not have the same texture. Then serve it
either as a side dish or an appetizer with a meal of roasted or grilled meats, chicken or fish. Or make it
the foundation of a light lunch, with some crusty bread and tangy cheese on the side.


