Pomegranate Salsa

Instructions

Ingredients

1 pomegranate
1 orange, seedless with peel removed, cut into bite-sized
pieces

1 Mandarin orange, cut into bite-sized pieces

1/2 cup dried fruit (raisins, dried blueberries, dried
cherries, dried cranberries)

2 celery stalks, diced

1 apple diced, unpeeled

1. Slice the pomegranate in half and remove the arils.

2.Section the orange and cut into bite-sized pieces.
Similarly with the mandarin orange, peel and cut into bite-
sized pieces and add to the salsa bowil.

3.Add in the dried fruit into the salsa bowl. In keeping with a
holiday theme, you can use dried cherries (that are cut in
half) and dried cranberries.

4.Dice the celery into bite-sized pieces. Add to the salsa
bowl.

5.Dice the unpeeled apple. Because of the acid from the
oranges, the apple's flesh with not turn brown.

6. Stir the ingredients all together and serve!

Adapted from energizenutrition.com



