
Grilled Avocados and Papaya Salsa 
 
-- Compiled by Jill Coon 
 
This is a combination that sounds odd, but once you taste it, you’ll crave it! If you can’t make 
the papaya salsa, look for a prepared salsa that not based tomato-based (like thick sauce), but 
has a little chopped jalapeño pepper and includes something tart (mango, strawberry, etc). See 
below for a great make-ahead papaya salsa that highly compliments this dish. 
 
 

 
 
 
What you need for the grill: 
 
Avocados (one per person), just turning soft, not fully ripe 
4 tablespoons (eyeball it!) of lemon juice and dash of olive oil, mixed. 
 
1. Slice the avocados in half lengthwise, and carefully remove the pit (try popping a knife blade 
in it horizontally and twist); do not peel them.  
 
2. Brush the avocado flesh with the lemon juice mixture, cover with plastic wrap and set aside 
in a cool place (do not refrigerate) until ready to grill. This keeps them from turning brown. 
 
3. Preheat a well-oiled grill to medium-high, 300°F to 400°F. 
 
4. Lightly salt and pepper the avocados. Grill, skin side down, for 2 to 3 minutes, until the skin 
begins to lightly char and take on grill marks. Brush the flesh side of the avocados again with 
lemon juice mixture and place them, flesh side down, on the hot grill for another 2 or 3 
minutes. You are getting them hot, not really cooking them. 
 
5. With a (metal) spatula, carefully remove the avocados from the grill and place them face up 
on a bed of lettuce on a serving plate, 2 halves per person. Fill the seed cavity with salsa, 
generously dribbling some on top of each half. Serve with a spoon to scoop out the avocado 
flesh and salsa. 
 
 



 
Papaya Salsa 
 
(Make ahead; enough for 4 people easily!) 
 
1 ripe (yellow to pink) papaya, seeded, peeled and chopped 
1 red bell pepper, seeded and chopped 
1 onion, sliced 
6 tablespoons 
lime juice 
1/4 cup pineapple juice 
1/4 cup fresh chopped cilantro 
1 clove garlic, minced 
1 jalapeño, carefully seeded and chopped (wash hands after!) 
 
Combine papaya, red pepper, onion, lime juice, pineapple juice, cilantro, garlic and jalapeno; mix 
well. Refrigerate until served; use within 8 hours. 


