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_ MANGO MANIA MYSTERY
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1:oo|:cl|ls| ;r:ﬂve the Mango Mania Mystery.

M. .. o — — . (apopular seasoning and leafy vegetable)

A o o = = (teacher’s favorite)
W e o o o w e (round, juicy fruit closely related to a peach)
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1 pound ripe tomatoes, chopped

1 1/2 cups chopped onion

1/3 cup chopped fresh cilantro

3 jalapefio peppers, seeds removed and chopped
2 tablespoons lime juice

2 cloves garlic, minced

1/4 teaspoon salt
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12 corn tortillas

1/2 cup shredded Cheddar or
Monterey Jack cheese

1/4 cup chopped green bell pepper
2 teaspoons vegetable oil

* 2 cups pico de gallo

* 1/2 cup cooked, finely chopped chicken

* 1/2 cup no salt added canned corn or
frozen corn, thawed

* 1/4 cup chopped green onion
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