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Summer Mango Salsa
16 Servings •  1 Serving =  ¼  C u p  

INGREDIENTS

• 2 large mangoes
• 2 large avocados 
• 1 red bell pepper, finely chopped
• Juice of 2 limes
• ½  cup mint and/or cilantro, chopped
• ½  teaspoon salt
• ½  teaspoon chile powder 
• 4 leaves of Boston Bibb lettuce 

DIRECTIONS

1. Slice the mangoes around the pit and cut them in a checker-
board pattern. Flip the mango inside out and slice the fruit into 
a large bowl.

2. Slice the avocados in half, remove the pits and slice into the 
flesh in a checker-board fashion. Scoop out the flesh. Add the 
avocado to the bowl with the mango.

3. Add bell pepper and lime juice to mixture. Stir gently. 
4. Add mint and/or cilantro, season with salt and chile powder, 

and stir gently.
5. Serve the salsa in individual lettuce cups.  
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