Avocado and Mango Salsa
1 ripe avocado, peeled and diced
1 cup chopped ripe mango
1 jalapeño pepper, seeded and finely chopped

1/2 cup chopped red onion 

1/3 cup roasted pepitas (pumpkin seeds)
Juice of 1 lime, about 2 Tbsp.
2 Tbsp. extra virgin olive oil
Salt and freshly ground black pepper, to taste

1/4 cup mint leaves, chopped

In a mixing bowl, combine the avocado, mango, jalapeño, onion, pepitas, lime juice and olive oil. Season to taste with salt and pepper. Gently toss the ingredients together, cover with plastic wrap and refrigerate for at least 20 minutes, allowing the flavors to meld. Top with mint before serving.
