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Prep Time

1 hr 20 mins

Dificult

Medium

Servings

6

Description

A delicious and refreshing summer fruit salad with a spicy twist Tastes better the longer its chilled to let flavors
blend

Ingredients

—  - 1 (8 ounce) can pineapple chunks

—  drained - 1 cup cubed

—  seeded watermelon - 1 mango

—  peeled and cubed - 1 green apple

—  cored and sliced - ¼ cup lime juice - 2 tablespoons honey

—  or more to taste - 1 jalapeno pepper

—  seeded and chopped - 2 teaspoons chili-lime seasoning (such as Tajin®)

Instructions



1. Mix pineapple

2. watermelon

3. mango

4. and green apple in a large bowl. Blend lime juice

5. honey

6. and jalapeno in a blender until smooth. Pour jalapeno dressing into the large bowl and mix thoroughly.
Sprinkle chili-lime seasoning on top. Chill for 1 to 2 hours before serving. Cook's Note: Get creative with
what fruits you use for this. You could also use avocado

7. cucumber

8. cantaloupe

9. etc. Add more or less Tajin(R) for more spice.


