mango salsa
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Super chunky, super sweet, perfectly spicy!  We like our Mango Salsa with tortilla chips, on top of salads, fish or chicken.  Perfect on a hot summer day or for celebrating Cinco de Mayo!
INGREDIENTS:

1-1/2 cups fresh mango, diced
¼ cup red onion, chopped

¼ cup red bell pepper, chopped

2 roma tomatoes, diced

¼ cup fresh cilantro, chopped

2 Tablespoons green bell pepper, finely chopped

1 green onion, chopped

1 jalapeno pepper, finely chopped

¼ teaspoon salt

¼ teaspoon ground cumin

1/8 teaspoon cayenne pepper

1 clove garlic, finely minced

3 tablespoons lime juice

2 tablespoons honey

1 tablespoon apple cider vinegar

HOW WE MAKE THIS:

1. Mix all ingredients together in a large bowl, stirring gently.  
2. Cover with plastic wrap and allow to sit at room temperature for 30 to 45 minutes before serving, stirring occasionally.
3. Store in an airtight container in the refrigerator.

YIELD:  About 3 cups
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