ingredients

2 ripe mangos (2 cups chopped)
1red bell pepper (1 cup diced)

1/2 cucumber (1 cup chopped)

1/4 red onion (1/4 cup thinly sliced)
1/4 cup chopped fresh mint

2 tablespoons chopped cilantro

3 tablespoons lime juice (1 large or 2 small)
1tablespoon olive oil

1/2 tablespoon hone or maple syrup
1/4 teaspoon kosher salt

Fresh ground black pepper

instructions

1- Chop the mangos. Dice the bell pepper. Chop the English cucumber. Thinly
slice the red onion. Chop the mint and cilantro. Place them all in a medium

bowl.

1- In a small bowl, mix the lime juice, olive oil, and honey or maple syrup. Add
to the bowl with the mango and vegetables, then add the kosher salt and mix
to combine. Lasts up to 3 days refrigerated.
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https://www.acouplecooks.com/how-to-cut-a-mango/
https://www.acouplecooks.com/how-to-cut-a-bell-pepper/
https://www.acouplecooks.com/how-to-cut-an-onion/
https://www.acouplecooks.com/what-is-kosher-salt/

