Fruit Salsa with Cinnamon Crisps

6 Servings * 1 Serving = % Cup Salsa and 8 Crisps
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INGREDIENTS

1 cup strawberries, finely chopped
1-2 oranges, peeled and finely chopped

3 kiwis, peeled and finely chopped

1 (8 ounce) can crushed pineapple in 100% juice, drained
2 Tablespoons sugar

1 teaspoon ground cinnamon

6-8" whole wheat tortillas

1 small bowl of water
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Preheat oven to 400°F, and spray two baking sheets with
non-stick cooking spray.

Combine the fruitin a medium bowl. Mix well, cover, and
store in the refrigerator until time to serve.

In a small bowl, mix the sugar and cinnamon.

Place 1 tortilla on a cutting board. Dip a paper towel in
the bowl of water and rub against the tortilla. Evenly
sprinkle about a teaspoon of the cinnamon-sugar mixture
over the tortilla. Cut the tortilla into 8 triangles and place
on the greased baking sheets. Repeat these steps with
the remaining tortillas.

Bake the tortillas in the oven until crispy, about 7-8
minutes.

Splitthe fruitinto 6 equal portions and serve with tortilla
crisps.
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Nutrition Facts

& servings per container
Serving size 1/2 Cup Salsa and
8 Crisps

Amount per s
Calories 210

" Daily Value®
5%

Total Fat 4g
Saturated Fat 1g 5%
“TransFatog
Cholesterol Omg
Sodium 320mg a%
Total Carbohydrate 41 5%
" DietaryFiberdg 1%
Total Sugars 14g
includes 4g Added Sugars
Protein 5g

in D Omeg

Caicium 39mg
fron 1mg
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