FRUIT SALSA WITH CINNAMON CHIPS

Higher Fiber, Lower Saturated Fat, Lower Sodium, Vegetarian
Serves: 10

Nutrition (per serving)

Calories: 208 Total Carbohydrate: 40 g
Total Fat: 7 g Dietary Fiber: 6 g
Saturated Fat: 3 g Total Sugars: 14 g
Sodium: 211 mg Protein: 5 g

Ingredients

Fruit Salsa:

e 1 cup fresh strawberries, washed and finely chopped
e 1 medium orange, peeled and finely chopped

o 3 medium kiwi fruit, peeled and finely chopped
Cinnamon Chips:

e 10 whole wheat tortillas (8 inch diameter)
e 2 tablespoons butter, melted

e 1 cup canned, crushed pineapple (in juice), drained
o 1 teaspoon sugar

® 1/3 cup sugar
¢ 2 teaspoons ground cinnamon




Directions

1. In a small bowl, combine the first five ingredients. Cover and refrigerate until serving.

2. For chips, brush both sides of tortillas with butter and stack all 10 buttered tortillas together. Ask an adult to help you
cut the stack into eight equally sized wedges with a sharp knife. Place on ungreased baking sheets. Combine sugar and
cinnamon and sprinkle over tortilla wedges.

3. Bake at 350° for 10-15 minutes or until crisp. Allow chips to cool and serve with fruit salsa.
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