Flay

Mango Salsa: 
2 cups diced mango 
1/4 cup diced roasted red pepper 
1/4 cup cooked black beans 
2 bunches cilantro, leaves chopped 
1 cup rice wine vinegar 
2 tablespoons honey 
1/2 cup vegetable oil 
Salt and freshly ground black peppe

Joey Altman

Mango Salsa: 
2 mangoes, small dice 
1 medium red onion, small dice 
1 cucumber, peeled, seeded, small dice 
2 jalapeno peppers, minced 
1/4 cup cilantro leaves, chopped 
1/2 tablespoons ancho chile powder 
2 large limes, juiced 
2 tablespoons olive oil 
Salt 
Pepper

Emeril

Mango Salsa: 
1 ripe mango, peeled, seeded, and diced 
1/4 cup finely chopped poblano 
1/4 cup finely chopped red bell pepper 
1/4 cup finely chopped red onions 
11/2 teaspoons minced garlic 
2 tablespoons finely chopped fresh cilantro 
1/2 cup rice wine vinegar 
1/8 teaspoon salt

Ming Tsai

SPICY MANGO SALSA: 
2 ripe mangoes, peeled and finely diced 
1 small red onion, finely diced 
1 jalepeno, de-stemmed, finely diced with seeds 
1/4 cup sliced scallions 
2 tablespoons rice vinegar 
1/2 tablespoon sambal 
Salt and black pepper, to taste

Rachel Ray

Salsa: 
1 ripe mango, peeled and diced 
1 small red bell pepper, seeded and diced 
1 jalapeno or serrano, seeded and finely chopped 
1 inch fresh ginger root, grated or minced 
1/4 seedless (European or English) cucumber, peeled and chopped 
20 blades fresh chives, finely chopped 
1 lime, juiced 

