
 
Caviar Pie 

 
 
Serves:  4-6 as an appetizer 
 
 

 
  
1large  avocado 
3 tbsp  purple onion, chopped finely 
6  hard boiled eggs 
3 tbsp  mayonnaise 
1 jar  red or black lumpfish caviar 
 
 

 
 
 
1. Mash and press avocado in a 20cm or 22.5 cm clear pie plate. Sprinkle onion 

over avocado. 
 
2. Chop the eggs very finely and combine with mayonnaise. Place 
       gently over onion layer. 
 
3.  Spoon the caviar carefully on top. Chill and serve with Starridge parmesan 

rosemary crackers. 
 
 
 


