MANGO AND BLACK BEAN SALSA

INGREDIENTS

1 ripe mango, peeled and cubed (1” cubes)*

3/4 cup cooked black beans (or 1 can)

1 small red pepper, seeded and chopped

1/2 bunch scallions, white and 1” green, chopped

1 Tbsp rice or cider vinegar

1 Tbsp orange juice

1 small jalapeno, chopped (remove the seeds if you like it mild)

½ tsp lime zest

Salt and black pepper to taste

 

PREPARATION

Combine all ingredients in a serving bowl, and allow an hour in the refrigerator for the flavors to combine.  Experiment with the amount of vinegar and orange juice to suit your individual taste.  Can be stored for up to 2-3 days.

* The secret for removing the flesh of the mango is to first find the direction of the seed (the seed is flatter on 2 sides and oblong).  When you find the flat sides of the seed, slice the mango on both sides along the seed to remove as much flesh as possible.  Score the flesh of each half  in a checkerboard pattern being careful to cut down to the skin but not through it.  Flatten the flesh and skin and slice close to the skin similar to removing the skin from a fish filet.  This will give you nice consistent cubes of mango flesh.

