Pineapple Salsa

Sweet, salty, and spicy, this pineapple salsa is a great way to dress up any
plain-jane dish. If you prefer more heat in your salsa, you can add one
chopped jalapefio.

Makes 2 cups of salsa

Ingredients

1 cup cubed pineapple, finely chopped

1/2 green bell pepper or poblano chili, diced
1/4 red onion, diced (about 1/4 cup)

2 tablespoons fresh cilantro leaves

zest and juice of one lime

1/2 teaspoon salt

1/8 teaspoon ground cayenne

Directions
Combine all ingredients in a medium bowl and toss well to combine. Store
in an air-tight container, refrigerated, for up to 1 week.

Make It A Meal
Serve with tacos or tofu bean quesadilla.

Recipe Copyright © 2003-2009 Jennifer Iserloh. All rights reserved. Skinny Chef is a registered trademark of Iserloh Ventures LLC.

As a private chef and recipe developer, Jennifer Iserloh - also known as Skinny Chef - has created hundreds
of nutrition-packed dishes for families including top celebrities and well known health focused publications.
Her food philosophy is absolutely simple: Cook nourishing meals, find an exercise routine that works and go
ahead, enjoy the things you love. Find out more at SkinnyChef.com!
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