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Fruit Salsa 
 
 
1 Jar of Centerville Farms Apricot 
1 Jar of Centerville Farms Pear 
2 Jalapenos, seeded for mild, unseeded for hot 
½ Medium red onion, chopped 
½ Cup packed fresh cilantro, chopped 

Juice of 1 large lime  
 
 
Place the spreadable fruits in a bowl. Chop peppers and add to bowl; wash hands, cutting surface and 
knife immediately with soap, water and then vinegar. Mix in remaining ingredients and let sit 20 minutes. 
Serve with grilled meaty fish fillets, game, or pork. 
 
Makes 6 servings  
 
 
 
 

Easy Cooking by Jim Davis © 2011 
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