
This free recipe cannot be redistributed without prior permission from KetoDietApp.com. If you have obtained this recipe from any source other than KetoDietApp.com please contact us.

Cajun Chicken Stuffed Avocado
Hands-on 5 minutes Overall 5 minutes

Nutritional values (per serving, 1 medium avocado): Total carbs: 16.6 g, Fiber: 11 g,

Net carbs: 5.6 g, Protein: 34.5 g, Fat: 50.6 g, Calories: 639 kcal,

Original recipe, Keto Diet App - The ultimate low-carb diet app

Ingredients (makes 2 servings)

2 medium avocados or 1 extra large avocado, seed removed (300

g/ 10.6 oz)

1 1/2 cup cooked chicken (210 g/ 7.4 oz)

1/4 cup paleo mayonnaise or creme fraiche (58 g/ 2 oz) - you can

make your own

2 tbsp sour cream or cream cheese or more mayo for dairy-free (24

g/ 0.8 oz)

1 tsp thyme, dried

1 tsp paprika

1/2 tsp onion powder

1/2 tsp garlic powder

1/4 tsp cayenne pepper

2 tbsp fresh lemon juice

1/4 tsp salt or more to taste

Instructions

Cut or shred the cooked chicken into small pieces.1.

Add the mayo, sour cream, thyme, paprika, onion powder, garlic

powder and cayenne pepper.

2.

Add lemon juice and season with salt to taste.3.

Combine well. Scoop the middle of the avocado out leaving 1/2 to 1

inch of the avocado flesh. Cut the scooped avocado into small

pieces.

4.

Place the chopped avocado into the bowl with the chicken and mix

until well combined. Fill each avocado half with the chicken &

avocado mixture.

5.

Eat immediately or store in the fridge for up to a day. The chicken

filling can be stored in the fridge in a sealed jar for up to 3 days.

6.
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