
GATHER

TOSTONE WITH MOJO, AVOCADO, 
AND WATERMELON RADISH
Twice-fried plantain discs mirroring the desert’s sun-baked terrain are 
topped with a tidy heap of diced avocado and radish, then doused 
in a mojo sauce. The magic is, as its name implies, in the mojo.
Serves: 6

1 Mojo: In a small bowl, whisk garlic, lime juice, cilantro, 
and olive oil. Season with a pinch of salt.

2 Plantains are tricky to peel. First, cut off both ends. 
Score the peel of the plantain twice, running length-

wise from end to end about 1-inch apart. Pry off the  
peel between the scored lines and peel off the remainder. 
Then, slice plantains into 1-inch rounds.

3 Heat ½-inch of canola oil in a large skillet over 
medium-high heat. (Oil should be hot enough to sizzle 

a plantain.) Fry plantains, in batches, until golden, about 
2-3 minutes per side. Transfer to a paper towel-lined tray. 
While plantains are still warm, smash with the bottom of 
something sturdy and flat like a bowl or sauté pan.

4 Add a bit more oil so there’s still ½-inch; bring it back 
up to temperature. Fry the flattened plantains until 

crisp, about 3 minutes. Transfer to a freshly-lined plate 
and sprinkle with sea salt.

5 Toss avocado with ½ of the mojo. Top each plantain 
with a spoonful of avocado and garnish with radish. 

Drizzle with the remaining mojo and serve immediately.
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More than WordS

Like a good first line, tostones must start somewhere. And we don’t need much to start them. A notebook. A skillet. One 
spark. A flame. Ink. Hot oil. More joe. A mojo. Tostones are the everyday words we spill, some sprinkled with salt and 
given their space; others fully clad for a flirtatious tryst with radish, the color of candy. Either way, our insides stir when the 
language shifts from unripened terrain towards deliciously cooked. It’s the first score down that plantain, to the searing  
spit of oil hitting worn cast iron, to that last squeeze of lime in a refreshing mojo. And when we throw our first words, each 
of our inch-cut slices into the pan, it is then that we forgo the formalities that once held our tongues. The apron unties. We rid 
ourselves of the fork. The napkin gets nixed. Salty grease is licked. A full sentence flows. SYLVIE MORGAN BROWN 

 2 small cloves garlic, minced

 2 Tbsp fresh lime juice 

  small handful cilantro,  
  finely chopped (about 2 Tbsp)

 ¹/3 cup olive oil

 3 green plantains

 1½ to 2 cups canola oil

 1 small-medium watermelon  
  radish, peeled and julienned  
  (about 1 cup)

 1 avocado, very finely diced

  flaky sea salt, for sprinkling


