Mango-Avocado Salsa
Submitted by Denise Bayer

1 avocado, halved, pitted, peeled, and diced medium

1 ripe mango, peeled, pitted, and diced medium

1 small red onion, diced small

1/4 cup finely chopped fresh cilantro leaves

1/2 to 1 habanero chile (stem and seeds removed), minced
2 tablespoons fresh lime juice

1 tablespoon extra-virgin olive oil

1/2 teaspoon coarse salt

Combine all ingredients. Makes 3 cups. This salsa goes well with grilled chicken, pork, seafood or beef. It
is also great as a dip with pita chips.



