RAKE EEMH

Corn Chips with Mango Salsa and Crabmeat

This is a refreshing appetizer with vibrant colours and crunch.

Serves 3-4 (15 pieces)

Prep time: 20 min Time to table: 20 min

Ingredients

1 can Clover Leaf ® Chunk Crabmeat

15 pcs corn chips

3 lettuce leaves

1 mango

1cup tomato

A pinch chopped coriander N
A pinch salt

Y tsp lemon juice
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Preparation

1. Drain the crabmeat, mash with a spoon.

2. Peel, destone and cut the mango into wedges. Deseed and chop the tomato.

3. To make salsa, add lemon juice, chopped coriander and salt into the mango and tomato, mix well.

4. Tear lettuce leaves into small pieces and place evenly on the corn chips. Add mayonnaise, then finish with
mango salsa and crabmeat.

Tip: Place lettuce underneath salsa so that the corn chips will not turn soggy.
Recipe by Misandao

BAEKA

BT ARV R/ NR > BREEESE > IR IZ .

3-4 )BT (15 1)
SREGHBRGR © 20 Sy SRR 1 20 534
AR o
1 Clover Leaf ® &[] 1 ARG o FIRRTECUR -
15 K EHH 2. CRERLEG > VVIML - FALRIERZT > 1)
3K A M -
1 {8 BeE 3. RN PHALHMIIMERSS T o ERERl/ DETE
1 AR O
. iy 4. EFEHIRRUNA © SETORE B o fIDREES
fﬁi AR 4% P RIS - EE -
WAL it

NG IDVPEIE AR B KA E SRR TOR R T ok 28K -
Ba =T
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