	FRESH PUMMELO AND AVOCADO SALSA
· ½ cup Sunkist® fresh pummelo segments*, diced 

· 1 cup Avocado, ripe but firm, diced 

· ½ cup Red bell pepper, small diced 

· ¼ cup Green onion, chopped 

· 1 pinch Salt 

· 1 pinch Pepper

	To make one portion:

· TO MAKE: 

· Combine Sunkist fresh diced pummelo segments, diced avocado, red bell pepper, and green onion 

· Toss gently to blend thoroughly 

· Season with just a pinch of salt and pepper 

· Cover and refrigerate until ready to serve 

· Makes approximately 1 1/2 Cups Serving Suggestion: 

· Excellent served with baked whole wheat tortilla wedges, or spoon 1/4 cup salsa on top of grilled or baked halibut 

· *Sunkist grapefruit may be substituted when pummelos are not in sea


