
	  

SPICY SMASHED AVOCADO AND ASPARAGUS WITH DILL HAVARTI 
GRILLED CHEESE  
Recipe courtesy of Heidi Larsen, FoodieCrush 
 
2 servings 
 
Ingredients 
½ pound asparagus, ends trimmed 
Extra virgin olive oil 
Kosher salt and freshly ground black pepper 
½ lemon  
1 avocado, peeled, halved and pitted 
⅛ teaspoon cayenne pepper 
4 slices Eureka! Saaa-Wheat organic bread 
3-4 tablespoons butter 
4 ounces Arla Dofino® Dill Havarti, grated (or 4 slices) 

 
Instructions 
Preheat an oven or toaster oven to 450 degrees Fahrenheit. Place the asparagus spears on a baking sheet 
and drizzle with olive oil. Roll the spears in the oil to coat, then season with kosher salt and freshly ground 
black pepper. Roast for 10-15 minutes or until the spears are tender. Remove from oven, give a light 
squeeze of lemon, toss and cool. 
 
Place the avocado halves in a small bowl with the cayenne pepper and a squeeze of lemon. Smash roughly 
with a fork so the mix is still chunky.  
 
Spread ½ tablespoon of butter on one side of each slice of the bread. 
 
Sprinkle one fourth (1 ounce) of Arla Dofino® Dill Havarti (or place 1 slice) on the bread stack. Add half of 
the avocado mixture, then layer asparagus spears to cover the bread. Top with another ounce of Dill 
Havarti (or place 1 slice).  
 
Drizzle a small amount of olive oil in a nonstick frying pan over medium heat. Place the sandwich in the 
pan, buttered side down, and top with the other slice of bread, buttered side up. Cover with a lid and cook 
for 3-4 minutes or until the bread on one side is golden. 
 
Reduce the heat to medium-low, flip the sandwich to the other side and cook for 2-3 minutes or until the 
bread is toasty golden and the cheese has melted. The second side will cook faster than the first, so watch 
it carefully. 
 
Repeat with other sandwich. Cut in half and enjoy hot. 
 
 


