
1 PAPAYA (DICED)

1/4 GOLDEN RIPE PINEAPPLE (DICED)

1/2 RED PEPPER (DICED)

2 EA. PLUM TOMATOES (DICED & SEEDED)

1/2 RED ONION (DICED)

1/2 BUNCH SCALLIONS (CHOPPED)

1 CLOVE OF GARLIC (MINCED)

2 TBS WHITE BALSAMIC VINEGAR (CAN SUBSTITUTE RED 
WINE VINEGAR)

2 TBS OLIVE OIL

1 TBS GREEN TABASCO

1 TBS CHOPPED CILANTRO

1 TSP EMERIL’S ESSENCE OR CAJUN SPICE MIX

ZEST AND JUICE OF ONE LEMON

SALT AND PEPPER (TO TASTE)

Place all ingredients in a bowl and fold gently.

Chef Eddie Cerrato – MIT Endicott House

PAPAYA & PINEAPPLE SALSA
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