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In a bowl, use a spoon ‘QQL’ ‘: . ;
e I Tear thecilantro leaves ¢, ¥ - @ Then add the diced
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of the avocado and into smaller piecesandadd 4.'¢ (] tomatoes, mango

them to the avocado. and pineapple.

mash with a fork.

avocado

3 Sprinkle on salt
and lime juice to

taste. Mix.

4 Enjoy with your
homemade tortilla chips!
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