Mango Salsa

Ingredients

For the Salsa:

· 1 ripe mango, peeled and cut into ½ inch dice

· ½ - 1 jalapeno pepper, seeded and minced

· 1 Tablespoon l red onion, diced

· Juice and zest  of 1 lime

· 2 tablespoons chopped fresh mint , plus more for garnish

· 1 tablespoon chopped red pepper

· Kosher salt and pepper
· Extra Virgin Olive oil to your taste and consistency
Directions:

In a bowl, stir together the mango, onion, lime juice and zest, mint , red pepper, and jalapeno. Stir in EVO if desired. Add a little salt and pepper. 

Cover and refrigerate until ready to serve.

Makes 1-2 cups depending on the size of mango.

