
                                                                                                          
 
 
 
 
Avocado Toast Brunch 
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Serves 2 
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Ingredients: 
 
2 large slices of artisan Wheat Bread 
2 Avocados (1 large and 1 small) 
8 Asparagus spears trimmed 
2 large Eggs (room temperature) 
2 cups Watercress or Mixed Greens 
Parmesan Reggiano Cheese curls 
2 TBSP plus 1 tsp fresh Lime Juice (divided) 
5 TBSP Olive Oil plus more for Asparagus 
1 ½ tsp Sugar 
¾ tsp Dijon Mustard 
Sea Salt 
Freshly Cracked Black Pepper 
Butter for toast. 
Bowl of Ice Water 
 
 
 
Directions: 
 
Preheat oven to 400°F. Heat a small pot of water to a steady simmer. Meanwhile, prepare the vinaigrette.  Combine 2 
TBSP lime juice, sugar and Dijon mustard.  Slowly drizzle and whisk in 5 TBSP olive oil.  Set aside.   
 
Place the asparagus on a foil lined baking sheet. Lightly drizzle and rub the asparagus with olive oil then season lightly 
with salt and pepper. Place in the oven. Depending on the thickness of the asparagus, roast for 8-12 minutes or crisp 
tender turning occasionally. 
 
To make the soft-boiled eggs, gently add the eggs to the simmering water with a slotted spoon and simmer for 6 
minutes.  Meanwhile, remove the skin and pit from the avocados.  Mash the avocado with 1 tsp fresh squeezed lime 
juice. Season with sea salt to taste. Set aside. 
 
After 6 minutes, remove the eggs (keep the water simmering) and place the eggs in the bowl of ice water.  Allow the 
eggs to sit in the ice water for 2-3 minutes or until easy to handle. Peel the eggs and set aside.   
 
Lightly Butter the bread slices. 
 
Remove the asparagus from the oven when it is cooked to crisp tender. Place the bread under a broiler or in a toaster 
oven until lightly toasted.  
 
Meanwhile gently add the eggs back in to the simmering water with a slotted spoon to warm.  



 
To plate, lightly toss the watercress in the vinaigrette (there may be more vinaigrette than you need).  Place a piece of 
toast on each plate and top with half of the avocado mixture.  Place half of the salad on each plate and 4 of the 
asparagus spears over the avocado toast.  Remove the eggs from the water and pat dry with a paper towel.  Place an egg 
on each plate. Shave some Parmesan cheese over the salad with a vegetable peeler. Make a slice into the egg allowing 
the yolk to run out onto the plate and serve.  
 
 
 
 
 


