()es{ MANGO SALSA

INGREDIENTS
| LARGE MANGO (PEELED, AND CUT INTO SMALL CUBES)
v C. DICED ONION
| SMALL JALAPERIO, CHOPPED
% C. CHOPPED CILANTRO
FRESH LIME JUICE (12 LIMES)
SALT TO TASTE

INSTRUCTIONS

SLICE EACH SIDE OF THE MANGO JUST BEFORE THE SEED. USING A SHARP
KNIFE SLICE FLESH VERTICALLY. WITHOUT BREAKING THE SKIN. SCOOP OUT THE
SLICES AND DICE. CHOP THE ONION, CILANTRO AND JALAPENO PEPPER.
COMBINE EVERYTHING IN A BOWL, ADD SALT AND LIME JUICE TO TASTE. \T
CAN BE MADE AT ANY TIME, BUT IT IS BEST TO MAKE ONE DAY IN ADVANCE.
YOU CAN TOP THIS MANGO SALSA WITH SOME CAYENNE PEPPER FOR EXTRA
HEAT. ADD MORE CITRUSY FLAVOR WITH A LITTLE BIT OF LIME ZEST
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