CHICAGO'S DOWNTOWN

FARMSTAND

Local « Delicious « Edible

asly

Farmstand Cantaloupe Salsa Makes about 2 cups

Try experimenting with a variety of melons and herbs for a change of flavor.

2 cups cantaloupe, small diced *

Y4 cup red onion, small diced *

2 tablespoons chopped fresh mint *

4 tablespoons olive oil

5 teaspoon minced jalapeno, seeded (keep seeds in if you want it hot)*
2 tablespoons lime juice

Y4 teaspoon salt

In a medium bowl, mix all ingredients and taste for flavor.

*Items available at Chicago Downtown Farmstand
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