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Mangoes
Drighten up your Litchen with they
In-season tropecal frae.

L PROSCIWVTTO-WhAPPED
MANOOES

Makes a ¥6-pleceo hors doouvre
Ingredionts:

* 2mangoes. cut Into 16 wedpes

* 8 shoes of prosciuteo, ripped in half
© 16 large aruguis leaves

® Freshly ground Slack pepper
Directions: Feol snccut

Seound the pit Into 16 wedges. ol 12
shoe of Prosciutto arcund a mango
wadge and lea! of arupuia, Maving the
endi of the mango viebie. Top with
Pepper (And, ¥ you have =, a drizaie of
$o0c-quality aged DasamMIC vicegar).
35 caleres, 0 10t n each

R GREEN MANGO SALAD
Makes four salads

ingredients:

® 2 tallaspoons fish sauce (such o
Thai Knchen beand)

* 1 tablespoon kme juice

* 1 tablespoon suger

* 1teaspoon Sriracha chik sauce

® Viarge wwipe (green) mangs,
shredded

* 2 cup shvodded poslod carrons
® 2 tablespoons fresh mun

* 2tablesp fresh Glarero e

* 3 cup dry roasted, salted cashews

Over Pagh heat. For dressng combene
the frat fowr ingredeents. in s separase
Bowl, combene mango, Carrots and
Chopped Mt and Olantan. On the gril,
007 shiimp 2 enutes per sde. Toas
e Mango with dressing and Cashws.

Ovide between four plates, and
place frve shvimg on each saied.
264 calories, 10 grows ot per sciod

3 MANGO SALSA
Makes 3 cups of salss £ top gritled
fiah, meat or black bean soup

Ingredionts:

& 1mango, pecied and diced

* 3 cup red onion, diced

* 1/3 cup chopped Clantro leaves

* | Sced red bel pepper

® Guoted rest and jice of hat 5 ime
* 1 serrano papper (of jalspens
PDOET) soeced and minced

* 1 1easpoon 4o salt

* 110a5p00N Chothe Chisl DOwder
Directions: Combime ol the
NErodients i » bowl and toss. Add
MOre st to taste Refrigerate in an
rEgiv containes until ready 10 serve
33 colorms, O fot per Y2 cup
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