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Pineapple Tequila Salsa

This amazing and versatile “condiment” is great on chicken, fish, or
with whipped cream and toasted pound cake.

INGREDIENTS
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2 ¢ chopped pineapple (fresh or canned)
3T finely chopped fresh mint

1 seeded and finely chopped jalapeno
2T freshlime juice

1T brown sugar
2T tequila
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DIRECTIONS

1: Mix all ingredients fogether 10 minutes before serving.

)
\
TEQUILA ﬂ RACK mm:m:m:m:m:m:nmnmﬂmmﬂmmmnmnmnmmmnmnm%

<

_____________g;_i________________

1 [3 [0 [0 2 [ [ [ [ [ 2 [ [ [ 0 [ [ 0 0 0 2 [ [ [ A o [
leleleleleelelelelelelelelelclelelel el elelel el el elelel ol el elel el el el el ol ol el ol
1 [3 [ 23 23 2 [2 2 [ [ [ 2 [ [ 2 [ [ 0 0 2 0 0 [ [ [ [ R O
Ieleleleleelelelelel el elelelelelelel el el elel el el el elel el elelelel el elel ol el o

3]
ol

MAKE SURE TO SIP ON SOME GOOD 100% AGAVE TEQUILA REPOSADO WHILE COOKING.
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Print this sheet on letter sized paper.
Cut along the dashed line and then fold your sheet
in half along the dotted line. Your recipe card is
ready for use.



