Citrus and Chili Pepper Relish

Chef Eric Brown - Turtles Restaurant - Siesta Key, FL
Sarasota’s Chef Du Jour - 1992

1 medium red onion, diced 1/2 inch
2 medium tomatoes, diced 1/2 inch
6 oranges, peeled and diced 1/2 inch
3 Anaheim peppers, thinly sliced
3/4 cup chopped cilantro

2 tablespoons olive oil

salt (to taste)

pepper (to taste)

Combine all of the ingredients in a bowl.

Set aside.

Condiments, Sauces

Per Serving (excluding unknown items): 724 Calories; 29g Fat (33.5% calories from fat); 12g Protein; 118g Carbohydrate; 25g Dietary Fiber; Omg
Cholesterol; 34mg Sodium. Exchanges: 4 1/2 Vegetable; 5 1/2 Fruit; 5 1/2 Fat.



