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For Salsa:

3 	Kiwi peeled and diced
½  	Red onion peeled and diced
2 	Roma Tomatoes diced
1 	Lime-juiced
1 Avocado peeled and diced 

For Chips:

	6		Tortillas cut into fourths 
	1 Tbsp.	Sugar	
1 Tbsp.	Cinnamon
½ cup 		cannola oil

Directions:

1) Peel and dice you Tomatoes, Onion, Kiwis and Avocado and combine in bowl
2) Cut your lime in half and squeeze juice on salsa and mix to cover ingredients
3) Heat pan with ½ cup oil (medium high heat)
4) Cut tortillas into fourths and place into hot oil and cook until brown 
5) Remove chips from oil and sprinkle sugar and cinnamon over chip let sit 5 min  (repeat until all chips are cooked)
	

	


