
Task A: Guacamole Ingredient Information
	Ingredient
	Quantity
	Price

	Avocado
	1
	$1.25 

	Tomato
Small (4)
Roma (4)
Large tomato (2)
	1 lb.
1 lb.
1 lb.
	$2.00
$1.50
$1.75

	Onion
yellow or white (4)
	1 lb.
	$0.50

	Lime
	1
	$0.50

	Cilantro
	1 bundle
	$0.50

	Jalapeno (8)
	1 lb.
	$0.75

	Blue corn chips
	16 oz.
	$3.00

	Yellow corn chips
	14 oz.
	$3.50






Task B: Guacamole Ingredient Information
	Ingredient
	Quantity
	Price

	Avocado
small
large
organic
	1
1
1
	$1.00
$1.25
$1.50 

	Tomato
on the vine
roma
red tomato
	1 lb.
1 lb.
1 lb.
	$2.00
$1.50
$1.75

	Onion
yellow or white
	1 lb.
	$0.50

	Lime
	1
	$0.50

	Cilantro
organic cilantro
	1 bundle
1 bundle
	$0.50
$1.50

	Jalapeno
	1 lb.
	$0.75

	Blue corn chips
	16 oz.
	$3.00

	Yellow corn chips
	14 oz.
	$3.50








Recipe from Video in Lesson Slides (4 servings)
2-3 Haas Avocados
1 cup chopped tomatoes (1 large tomato or 2 small tomatoes)
¼ cup onion
1 lime
1 jalapeno 
¼ cup cilantro
salt and pepper (to taste – just a dash)

Alternate Guacamole Recipe – 4 servings
[bookmark: _GoBack]3 avocados
1 lime
½ cup of diced onion
3 tablespoons of chopped fresh cilantro
2 roma tomatoes (or 1 large tomato)
1 teaspoon of salt

  



Task C: Guacamole Prices* at local Tucson Area Restaurants

This table shows how much local restaurants charge for guacamole.  Compare these prices to your recommendation. 
How do you think the restaurants set their prices for guacamole? 
*Prices as of June 8, 2018.


	Restaurant
	Price for 3-4 Servings
	Price for Individual Serving

	Casa Molina
	-
	$4.75

	Michas
	$8.50
	$4.25

	Guadalajara Grill
	$9.95
	-

	Reforma
	$10.00
	-

	El Charo
	 
	$3.49

	Chipotle
	-
	$2.15
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