Spicy Pineapple
Salsa
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Personal Chef Service

Serves 20

2 ~ 14 1/20z cans pineapple tidbits, 3T olive oil, can use sesame oil or chili oil
canned, in juice
1T ginger root, grated
1 red bell pepper, diced
1 jalapeno, finely minced
1/2c¢ red onion, diced
2 limes, juiced
1/4c cilantro leaf, coarsely chopped
salt and pepper

Mix all ingredients together well and refrigerate.

Prepare Ahead Tip
This salsa keeps well in the refrigerator for up to 72 hours. Serve with seafood or pork.
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