Strawberry Kiwi Salsa
Ingredients:

Equipment:

1 cup strawberries, chopped
1/2 cup kiwi fruit
1/2 cup cucumber
1 tablespoon honey
2 teaspoons lime juice
1/2 teaspoon ground cinnamon
1/4 teaspoon ground ginger
Non-stick cooking spray
2 tablespoons sugar
1 teaspoon ground cinnamon
6 flour tortillas, 6"

Cutting board
Knife
Mixing bowl
Small mixing bowl
Measuring spoons
Baking sheet

For more recipes, please visit:
www.fcs.ext.vt.edu/recipes

Friend us on Facebook and
follow us on Twitter
www.facebook.com/vafnp
www.twitter.com/vafnp

Number of Servings: 6
Preparation Time: 20 minutes

Directions
1. Pre-heat oven to 375°F.
2. Wash strawberries and use the end of a potato peeler to remove
stems and caps. Add to large bowl.
3. Wash kiwi fruit and cut off ends. Use a potato peeler to remove
skin from kiwi, then slice into slices, then cut into small pieces.
Add to bowl.
4. Wash and cut ends off of cucumbers. Cut into slices, stack and
cut into quarters. Add to large bowl.
5. In a small bowl, mix together honey, lime juice, cinnamon and
ginger. Stir well and pour over fruit. Mix well and refrigerate for at
least 30 minutes to blend flavors.
6. For the chips, mix sugar and cinnamon in small bowl. Spray
tortillas lightly with non-stick cooking spray. Cut each into 8
wedges. Place on baking sheet. Sprinkle wedges with cinnamonsugar mixture.
7. Bake in oven 8 to 10 minutes or until crisp. Cool completely on
wire rack. Serve with strawberry cucumber salsa.
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