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Avocado And Radish  
Mini- Tartines
Mini- tartines radis et avocat
The classic French way of eating radishes, and the way I’ve  
eaten them since childhood, is as an hors d’oeuvre: You trim  
the radishes, leaving a short tuft of stem as a little handle to  
pick them up, and serve them with chilled salted butter and 
fresh baguette.

The combination of radish, butter, salt, and bread seems 
like it can’t be improved upon, except perhaps if you replace the 
butter with avocado, which I think of as vegetable butter. For 
these quick mini- tartines, I season the avocado with lemon juice, 
cumin, and salt, mash it onto slim slices of baguette, and scatter 
paper- thin slices of pink radishes on top, like oversized confetti. 
Bright in color and flavor, they’re a favorite spring nibble to 
accompany an early evening drink at my house.

1.	Scoop the avocado flesh into a bowl. Add the lemon 
juice, cumin, and salt and season with pepper and 
hot sauce (if using). Mash the avocado roughly to 
get a slightly chunky texture. Taste and adjust the 
seasoning; it should be so zesty you have to resist 
eating the whole bowl with a spoon.

2.	Slice the baguette at an angle into ½- inch / 1 cm slices 
and spread the slices with the mashed avocado.

3.	Using a mandoline slicer or very sharp knife, slice the 
radishes crosswise into paper- thin rounds. Scatter on 
top of the avocado, sprinkle with a touch more salt, 
and serve.

ServeS	4	to	6

2 avocados (each 
about 7 ounces /  
200 g)

4 teaspoons  
freshly squeezed 
lemon juice

1 teaspoon  
ground cumin

½ teaspoon fine  
sea salt, plus  
more for sprinkling

Freshly ground  
black pepper

Hot sauce (optional)

1 slim baguette

A bunch or two of 
small pink or red 
radishes (about 
24 small), trimmed


