
CAPRESE STUFFED AVOCADOS
Gluten Free, Higher Fiber, Low Carb / Diabetes Friendly, Lower Saturated Fat, Lower Sodium,
Vegetarian

Serves: 4 - Serving Size: 1 Avocado Half 

Nutrition (per serving)

Calories: 200 
Total Fat: 17 g 
Saturated Fat: 3.5 g 
Sodium: 190 mg 
Total Carbohydrate: 12 g 

Dietary Fiber: 3 g 
Total Sugars: 1 g 
Added Sugars: 0 g 
Protein: 5 g 

 PREP TIME: 5 min  

Ingredients

• 2 medium avocados, pitted
• 1/2 cup quartered cherry tomatoes
• 1/2 cup fresh mozzarella pearls
• 2 teaspoons dried Italian seasoning
• 1 Tablespoon extra-virgin olive oil

• 1/4 teaspoon salt
• 1/4 teaspoon ground black pepper
• 5 chiffonade basil leaves, for garnish
• 1 Tablespoon balsamic vinegar

Caprese Stuffed Avocados



Directions

1. With a small spoon, scoop out the inside of each avocado half, leaving a small border of fruit. Dice the removed
avocado and place in a large bowl. Set avocado halves aside.
2. In the large bowl with avocado, add tomatoes, mozzarella pearls, Italian seasoning, olive oil, salt and pepper.  Gently
toss to combine.
3. Spoon salad ingredients into four avocado halves evenly, garnish with basil and drizzle with balsamic vinegar.
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