Salad
1 med. onion

2 large tomatoes

1-2 avocados

Juice from ½ lemon (or more, if you like)

Salt

Thinly slice the onion.  Generously coat the onion with salt. 

Work salt into onions with you fingers until onions become

flexible and tender.  Rinse very well with fresh water.  Drain.

Cut tomatoes into thin pieces and add to onions.  

Add chopped avocados.

Pour lemon juice over all and toss.

Pilau
5 cups jasmine rice

7-8 large cloves garlic, minced

1 med. onion, chopped

½ c. vegetable oil

2 T. pilau masala spice mix

3 chicken bouillon cubes

1 chicken, cut up and skinned

Heat oil in large pot.  Add onion and cook until lightly browned.  

Add garlic.  Add cut up chicken.  Cook for about 20 mins.  

Add rice and stir well.  Add pilau masala and bouillon cubes.

Cook for about 10 mins.  Add about 7 cups hot water.  Stir well;

cover pot and cook on low heat until rice is tender (about 20 mins.).

Check occasionally, adding more water if needed.

For vegetarian option, omit chicken and use a can or two of pinto beans

or beans of choice. 
