
TOMATO-AVOCADO SALSA 
Mollie’s variation of the Pineapple version 
 
2 plum tomatoes, seeded and cut into 1/4-inch dice 
1 firm-ripe West Indian avocado, cut into 1/4-inch dice 
1/2 c chopped sweet onion 
1/4 c chopped fresh cilantro leaves 
1 1/2 tsp minced fresh jalapeno chile, including seeds if you want it hot 
1/3 c fresh lime juice 
2 tbs extra-virgin olive oil 
Salt 
Stir all ingredients together and season with salt, to taste. Refrigerate. 
 
Rumor mill says that if you put the avocado pit in with any avocado it keeps it 
from turning grey. It seems to work! 


