
Mango Salsa

Ingredients:
1 diced mango
1/2 cup chopped red
onion
1/2 cup chopped
cucumber (peeled and
seeds removed)
2 tablespoons chopped
fresh cilantro
1/4 cup lime juice
Salt and pepper to taste

Pairing Ideas:
Pairs well with grilled chicken or fish to
add a tropical twist.
Spoon over tacos, mix into salad, or serve
with roasted vegetables.

Instructions:

1. In a medium bowl,
combine mango, red
onion, cucumber, cilantro,
and lime juice.

2.Mix well until all
ingredients are blended.

3.Season with salt and
pepper to your liking.

4.Serve with baked chips
for a refreshing snack.

5.Refrigerate leftovers and
enjoy within a few days.

Storage Tips:
Store in an airtight container in the
refrigerator. Consume within 2-3 days for
optimal flavor and texture. 

Nothing says summer quite like fresh,
bold flavors—and our Mango Salsa is

a tasty way to soak up the season! 


