
Shopping List & Recipe

Homemade Tortilla Chips & Dip

Tortilla Chips
 15 corn tortillas
 ½ tablespoon lime juice
 1 tablespoon oil

Lime Salt
 2 teaspoons sea salt or kosher salt
 1 teaspoon lime zest

Guacamole
 2 avocados, peeled, pitted, & diced
 ½ mango, peeled & diced (fresh or frozen)
 ½ cup chopped purple onion
 2 tablespoons lime juice
 ¼ cup cilantro, hand torn
 ¼ teaspoon garlic powder
 ½ teaspoon sea salt, or to taste

Optional:
 ¼ cup jalapeno, seeded, ribs removed, & chopped
       cup fresh corn

*Heat the oven to 375° F. Grease the baking sheet.

Make the lime-salt by mixing together the lime zest and sea 
salt, and set aside. 

In a small bowl, combine the oil and ½ tablespoon lime juice. Brush 
both sides of each tortilla with the lime-oil.

*Using a pizza cutter, kitchen scissors, or knife, cut the tortillas 
in eighths to create triangles.

Place tortilla chips in a single layer on the baking sheet.

Sprinkle half of the lime-salt evenly over the tortilla chips.

*Bake for 10 minutes or until the chips are golden brown. Using oven 
mitts, carefully remove the tortilla chips, sprinkle the remaining salt, 
and set aside to cool.

In a medium bowl add the mango, onion, cilantro, lime juice, 
garlic powder, salt, and pepper, (plus any optional ingredients) 
and mix to combine.

Confetti Guacamole

*Grown-up note

*Add the diced avocado and mix well, adjusting the seasoning if needed.

Kids may need support chopping and preparing some of the veggies for this dish. 
Also make sure kids use oven mitts when taking the baking sheet in and out of the
oven, and offer help as needed. If you can’t find fresh mango for the guacamole, 
frozen will work fine. Just make sure to thaw it first before adding it to the recipe.  
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