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Fruit Ceviche 
4 Servings •  1 Serving = 1  C u p

INGREDIENTS

• 1 ½  cup jicama sticks, peeled and sliced into matchsticks
• ½  English cucumber
• ¾  cup melon chunks
• ½  large avocado
• Juice of ½  lime
• Juice from ¼  orange
• 1 teaspoon extra virgin olive oil
• Guajillo chile powder, to taste

• Salt, to taste 

DIRECTIONS

1. Add jicama to a bowl. 
2. Slice the cucumber in half, then slice one half lengthwise. Scoop 

out the seeds with a spoon and then slice the cucumber into half-
moons. Add to the bowl.

3. Slice the melon and avocado into bite sized chunks. Add to the 
bowl. 

4. Add the lime and orange juice to the bowl. Drizzle the oil over the 
mixture and stir gently.

5. Season with guajillo powder and salt.
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