 MANGO, AND JICAMA SALAD WITH PINEAPPLE VINAIGRETTE 

3 tablespoons fresh lime juice
2 tablespoons frozen pineapple juice concentrate, thawed
1/4 cup extra-virgin olive oil

2 large mangoes, peeled, pitted, cut into 1/2-inch cubes (about 3 cups)
2 cups 1/2-inch cubes peeled jicama
1/2 cup chopped red onion
3 tablespoons chopped fresh cilantro
If you want this have some kick add a jalapeno or Serrano chile or whisk some cayenne pepper into the vinaigrette (that’s what I did)

Whisk lime juice and pineapple juice concentrate in small bowl. Gradually whisk in oil. Season vinaigrette to taste with salt and pepper.

Mix mangoes, jicama, red onion and cilantro (and chilies if using). Pour vinaigrette over; toss to coat. 

Makes 6 servings.

