
Chili & Mango Jicama Fruit Salad  

I love Jicama.  So sweet and crunchy.  You might have heard it called a Yam Bean or a Mexican Potato or maybe you 

never heard of it at all.  It's a staple food in Latin America and common in the Southwestern United States.  

Spicy, sweet and exotic, this sensual dish compliments anything Tex Mex.   

And it goes brilliantly with my Sexy Black Bean Soup. 

Preparation Time: 15 minutes 

Makes 4 Cups 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

Special Tools:  Peeler and a Good Knife* 

1 cup Jicama**, julienned in varying 1" -  2" matchstick sized pieces 

1 1/2 cups Mangos, half julienned - half chopped*** 
1 1/2 cups Pineapples, half julienned - half chopped 
1 tablespoon Chili Powder **** 
 
1.   Gently toss all of the ingredients together in a bowl. 

2.   Sprinkle a dash of extra Chili Powder on top and serve. 
 
Recipe Notes 

*If you're going to cut these by hand, you'll need a good knife.  My favorite knives are Japanese knives.  Find out where your  
local Asian Market is in your town and check out the knives.  They should have a great variety at a low cost.  

**Never seen a Jicama before?  Here's a picture of one. It kind of looks like a giant turnip: 

***This dish begs for texture.  Don't cut everything uniformly. Think about Antonio Banderas or Penelope Cruz while cutting  
your fruit and let your knife be spontaneous. Just make sure you don't cut yourself... 

****I searched high and low for the perfect powder that would spice things up without overpowering the delicate sweetness 
of the fruit.  Whole Foods' 365 Brand "Valle Del Sol Chili Powder" is the best ever for this dish. 

 
Nutritional Value Per 1/2 Cup :  47 Calories, 0g Total Fat, 0g Cholesterol, 11mg Sodium, 12g Carbohydrate, 1g Dietary Fiber, 1g Protein  


