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Mango Avocado Salsa 
 

From the kitchen of: Bri Dunbar 
Recipe adapted from nomnompaleo.com 

 

I LOVE a good salsa! And in the summer I'm especially drawn to ones that incorporate fresh fruits. 
Sometimes in addition to the mango, we add in peaches or pineapple depending on what looks good 
while we are grocery shopping or perusing the farmer's market. This snack is a big hit at our house on 
sunny summer afternoons. Bonus points if it's enjoyed outdoors!! 
 
Ingredients: 

• 1 mango, diced 
• 1/2 red onion, finely diced 
• 1 med avocado, diced 
• 1/4 cup fresh cilantro, minced 
• 2 Tbsp extra virgin olive oil 
• pinch of himalayan salt 
• pinch of fresh ground black pepper 
• 1/4 tsp red pepper flakes 
• juice from 1/2 lime 

**optional: add in other diced fruits 
 
Directions: 

1. Mix together. 
2. Serve with tortilla chips or pita chips. 

**Also delicious over a piece of seared fish. 

 

 


